LA PAULEE

by Constance Hotels & Resorts

16-21
MAY
2022

Friday 20" May 2022
DINNER DOMAINE NICOLAS ROSSIGNOL
(Burgundy - Cote de Beaune)

CANAPE & TAPAS / STANDING ~ DEBOUT
Marbled ham & Iberico ham
Jambon persillé et jambon Ibérique
Crusted pie with wild boar & mushrooms
Paté en crodte, cochon marron et champignons
Pommard 1¢" Cru Les Noizons 2017

Pork belly with caramelised peanuts sauce with lime
Poitrine de cochon, sauce cacahuete caramélisée et citron vert
Fish stew with potato purée
Daube de poisson, purée de pomme de terre
Ruby snapper ‘Acras’, bell peppers condiment
Acras de sacréchien, condiment poivron
Volnay 1¢" Cru Chevret 2017

MEAT ~ VIANDE
Glazed veal shank with juice, spelt with vegetables

Jarret de veau glacé au jus, petit épeautre aux légumes
Pommard 1¢ Cru 2016

DESSERT
Giant Tiramisu Eclair
Eclair géant au tiramisu
Volnay 1¢" Cru Santenots 2016

Rs 4500 per person.
Guests on half board, full board and all-inclusive have a credit of Rs 1090 per person.
All prices are in Mauritian rupees and are inclusive of 15% VAT.
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