
Déjeuner

Discover our buffet to celebrate

the French National Day

Click, book

https://bookings.zenchef.com/results?rid=352480&fullscreen=1&lang=en


Flavours of the Land and Sea 
ROYAL DEVILLED EGGS 

 
RARE ROAST BEEF 

with black garlic mayonnaise

VITELLO TONNATO
with caper condiments

SALMON EN BELLEVUE
with homemade tartar sauce

THREE-COLOUR FISH TERRINE
with savory

PÂTÉ EN CROÛTE

ASSORTIMENTS DE CHARCUTERIE 
finement tranchées

COD RILLETTES
with mustard seeds and fresh herbs

Garden Fresh Flavours 
GREEK SALAD

with cucumber, tomatoes and feta

PIEDMONTESE SALAD 

LENTIL SALAD
and smoked salmon

PEA AND MINT SALAD
with fresh herbs

VEGETABLE TIAN
with fresh thyme



COLOURED CARROT SALAD
with orange vinaigrette

THREE-COLOUR HEIRLOOM TOMATOES
delicately seasoned with fresh basil and mozzarella

Mayonnaise, ketchup, mustard, condiments and butters 

Refined Selection 
CHEESE PLATTERS FROM OUR LOCAL PRODUCER
Chèvre frais d’Artois, Tome de cambrai, Maroilles, Bienfait

ROYAL CHOCOLATE
cake with soft sponge, hazelnut crunch and (64%) chocolate sabayon

LEMON MERINGUE TARTLET

APRICOT TARTLET
with almond cream and rosemary

TROPÉZIENNE WITH RASPBERRY CONFIT

FRESH SEASONAL FRUIT SALAD 
 

WAFFLES, MADELEINES, BLUE-WHITE-RED MACARONS,                           
FRENCH TOAST-STYLE BRIOCHE 

 
THREE VARIETIES OF SLICED BREAD 

Pastry Delights 

Click, book
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