LL.e Restaurant
CARTE DU SOIR

STARTERS Barbajuans
Ravioli with tomato sauce
Tomartoes in their own water
French shrimp & veal with pine nuts
Farm-fresh green beans
Bluefin tuna, elderflower
Tomato tart

MAINS Green gnocchi
Convent pie
Red mullet witch saffron, ratatouille
Terre de Toine poultry, carrots

Roasted veal, zucchini & olives
Catch of the day

Mashed potatoes
Sautéed Swiss chard

Vegetable tian

Bread & cheese

Net prices in Enros - Service included
Allergen information available from the Maitre d’Hotel

Meat origin : France

Hortel du Couvent
Nice, France
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