
Grilled sea bass, tian of vegetables

Crispy poultry medallion and sweet
potato mousseline

Pavé rosé of trout, white butter
sauce and dhal of coral lentils

Bohemian of vegetables, sweet
potato patties

Dhal of coral lentils and vegetables

LES DÉLICES - 35 €
Starter - Main Course : 28 €
Main Course - Dessert : 25 €

 

STARTERS
Gravelax salmon and dill, blinis and
sour cream 

Poached egg, piperade and balsamic
vinegar 

Risotto with saffron, candied tomato
and pesto

MAIN
COURSES

DESSERTS
Rum baba, roasted pineapple, lemon
sorbet

Rhubarb in sugar crust, timut pepper
and strawberries

Iced lemon parfait with hazelnut
foam

Cheese platter : 12 €

R E S E R V A T I O N : 0 5  6 5  6 2  6 0  0 1

LE GOURMAND - 49 €
Starter- Main Course : 40 €

Main Course - Dessert : 36 €
 

Gambas cappuccino and cream of
asparagus

Avocado sphere with buratta heart
and candied tomato

Shortbread and Roquefort foam,
smoked duck breast, apple and
walnuts

Salmon and seascallop medallion,
carrot-coconut mousseline

Beef fillet from Aubrac, larded
potato gratin, strong jus

Green ravioli with mushrooms and
pine nuts, wild garlic sauce

Pavlova raspberry verbena and
sorbet

Milk chocolate pear macaroon,
vanilla ganache

Pecan caramel chocolate, gavotte
tuile

MAIN COURSE
Butcher's Steak
Trout fillet
Homemade escalope 

ACCOMPANIMENT
Pasta or Purée 

CHILDREN'S MENU : Main Course - Dessert  15 €

Vegetarian

https://family-friends-food.com/sea-bass-sauce-vierge/
https://www.google.com/search?q=hotel+de+la+muse+et+du+rozier&rlz=1C1AVUA_enFR762FR762&oq=ho&aqs=chrome.0.69i59j69i57j69i59l2j69i60l4.4864j0j9&sourceid=chrome&ie=UTF-8#
https://www.allrecipes.com/recipe/258804/butchers-steak-hanger-steak/
https://www.allrecipes.com/recipe/258804/butchers-steak-hanger-steak/

