Valenline s
DAY MENU

Bouqguet of beets, oyster tartare,
samphire and orange
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Seared local scallops
with celery and grapefruit chutney
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Duo of seabream and John Dory from the port
of Erguy, garden vegetables, reduced fish stock
with chervil
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Chocolate in textures, light ginger mousse
and hibiscus sorbet

9o(

per person, including a Bretesche cocktall,
1 glass of wine, water and coffee

If you have an allergy to certain products, please let us know when ordering.
Prices in Euros, tax included, excluding 5% staff contribution.




