LY

LE MOULIN



STARTERS

Burratina 17

Crushed tomatoes with olives & pickled anchovies, toasted farmhouse bread
with mild garlic confit

King Prawng 18

Semi-cooked ginger tartare, creamy peas & buckwheat crisp with caramelised onions

Courgettes 15

Chilled courgette velouté, crushed feta with extra virgin olive oil, piquillo pepper coulis,
aioli & toasted pine nuts

Duke foie gras 22

Vanilla-infused brown rum semi-cooked foie gras, preserved lemon fruit jelly

MAIN COURSES

Tina 30

Seared with black pepper, parsley courgettes, lberian chorizo, tomato & olive vierge sauce

Bomlo Salmon 29

Pan-seared on one side, Briard-style risoni, beetroot and Pecorino pesto,
ginger & redcurrant vinaigrette

Veal 34

Veal fillet tartare with herbs & hazelnuts, duck foie gras, sautéed baby potatoes
& mangetout

Duck Breast 27

Roasted duck breast with preserved lemon & olives, carrot & apricot tagine,
rich roasted cumin jus

Angus Beef 3l

Flank steak cooked a la plancha, caramelised shallot jus, grated aged Mimolette & homemade
chips

Rigoni 20

Risoni fricassée with beetroot & Pecorino pesto, sautéed courgettes



SIDE

Mixed salad with cherry tomatoes 6
Homemade fries 6
KIDS MENU 15

Chicken nuggets with homemade fries

or

Risoni pasta with Comté cheese

+

Choice of two scoope of ice cream

DESSERTS

Strawberry 15

Marinated in Lagmy-sur-Marne honey, Brefon shortbread & pistachio cream

Chocolate 14

Light 64% chocolate mousse with cocoa nibs

Tomato 14

Candied tomato in basil syrup, star anise lemon curd, soaked lemon & salted butter cake

Farmhouse Ice Creams from Seine-et-Marne 13

Selection of three scoops of ice cream & sorbet, served with a crisp Arlette pastry

MEAT ORIGIN — Beef: UL — Poultry : FRANCE



