FermedeMontagne

Amuse Bouche
Confit Lamb with Black Olive Tapenade

Starter
Avocado and Prawn Roulade with Yoghurt dressing and Cayenne Pepper.

Main Course

~~Fish~~
Pan Fried Cod with Fennel Purée, Pickled Beetroot and Salt Cod Brandade Croquet

~~*Meat~"~
Slow Roasted Pork Belly with Pickled Pear and Black Pudding Crumbs

Pre- Dessert
Champagne Granite and Fresh Strawberries

Dessert
Coconut Pannacotta with Mango Sorbet and Coriander Foam.

Today’s Bread
Rosemary & Rock Salt Spelt Focaccia

- L’équipe aux fourneaux -



