La Guinguette
CARTE DU SOIR
STARTERS
Mediterranean sea bass tartare,
Notre-Dame farm candied tomatoes
Nicoise salad
Red lettuce salad, green beans and lavender

Tomato and verbena

Tuna carpaccio, basil oil

Stuffed zucchini flowers

MAINS
Amberjack, caponata and coriander
Seared shrimp, spring onion, and garlic

Marinated chicken skewer, Lebanese bread

Green and yellow zucchini, mint, and sheep’s milk brousse

Fried squid with aioli

Bone-in rib steak, devil sauce and sides for 2

GARNISHES
French fries
Garden salad
Notre-Dame farm tomatoes

Notre-Dame farm grilled vegetables

DESSERTS
Soft-serve ice cream, vanilla or seasonal fruit
Convent ice cream sundae
Profiterole-style filled chouquettes
French toast, roasted fruit

Creme caramel with fermented red berries
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