De la Magdeleine

Lunch and dinner (12am to 2pm & 7pm to 10pm)

*

THE LARGE SHARING PLATTER - 60 €
For 2 to 4 people

SNACKS TO SHARE
2 to 4 people

Pissaladiére, eggplant caviar,
Selection of cold cuts,

Eggplant caviar with focaccia - 20 €
Crunchy vegetables with anchovy dip - 25€

Pissaladiére « as in Nice » - 25 € Crunchy vegetables with anchovy dip,
Selection of cold cuts - 25 € Tapenade, Basket of assorted breads
Selection of cheeses - 25 € MENU and breadsticks
ﬁ I
SARTERS : hS!
Perfect egg, green asparagus, parmesan cheese and hazelnut pieces 22€
Fish ceviche (depending on availability), 24€
seasoned tiger's milk
Burrata, pea stew with marjoram 22€
CURRENT MAIN COURSES :
Today's Stew... announced by our Head Waiters, 24€
(Blanquette, daube, estouffade, saute depending on the market)
Confit cod with tomato-based sauce 24€
Saffron risotto with Bandol wine reduction 59€
Confit shoulder of milk-fed lamb for 2 peolple
potato gratin with wild garlic, mesclun 86€
DESSERTS
Strawberry savarin from Provence, whipped cream and coulis 18€
Dessert of the day 18€
Fresh fruit salad 15€
S Ice creams and sorbets (3 scoops) 15€
u
%
THE STEW SET MENU CHILDREN'’S MENU (UNDER 12
YEARS OLD)
The stew and dessert of th_e day Meat of fish (with side of your choice)
(announced by head waiter) + ice creams or sorbets
- 49 € - . 30 € _

NET PRICES INCLUDING SERVICE - EXCLUDING DRINKS

LA MAGCDELEINE Our culinary preparations may contain allergenic products at your disposal.
Y Meat of French or EC origin.
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