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THERESTAURANT 15 OPEN
ROM MONDAT TO SATURDAY.

LUNCH DINNER
LM 2P M FPM-T0PM

BDAMEAUGUSTINE
PHONT NUMBER - 018392 85 91

[ CONTACTODAMEAUGUSTINECOM 4 Q
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A LA CARTE

STARTEAS ——

TOMATO - 17 <
Heirloom tomatoes with smoked popriko, marinated tuna, feta \

ice cream, homemode gOZpOCl’]O

PHHCT ECG - 13 o

Perfect egg, fresh green peas, |igl’1+ horseradish cream, trout roe
EE -

PRAWN - 1)

Open ravioli of prawns, FrogronJr thai vege+0b|es, prawns

emulsion

SLA BREAM CEVICHE - 1§

b
Sea bream ceviche, kiwi-avocado sorbeJr, coriander and
coconut sauce
J
o

MAINS
ABERDEEN PGT BAVETTE (SCOTLAND) - 30

Scottish PGl Aberdeen Bavette, crispy potatoes millefeuille,

beef jus

RIGATONT - 24

Truffle rigatoni, oyster mushrooms, Beaufort cheese emulsion

PORK BELLY - /7

Confit pork |oe||y, Provengo| vege’rob|es, intense zaatar jus

YA BASS -3

Seared sea boss, spring vege+ob|es, beurre blanc with Vin

Jaune notes

ROASTED DUCKLING - 30

Roasted o|uc|<|ing Fi||e’r, braised red cobboge, |obne|’1, rospberry

jus




A LA CARTE

' X CHEESE- 12
’Q . ; Brie de Meaux stuffed with nuts and fresh herbs,

e green salad
| DESSIATS

RICEPUDDING - 1)

Rice pudding infused with Tonka bean, almond streusel,

& .
@

rospberry sorbet

STRAWBERRY - 14

Fresh strawberries, pierochio financier, s’rrowberry—bosﬂ

sorbet

CHOCOLATE - 14

Warm chocolate mousse, Tonka ice cream, chocolate streuse

RHUBARS - 13

Candied rhubarb with hibiscus, yogur’r ice cream, almond

streusel

CHELDREN MENU - 15

MAIN 7 DESSERT

Occordmg to seasonal procluc’rs

@\




LUNCH MENY

ROM MONDAY TO FRIDAY 5 °
(Oh LUNCHTIN

STARTER + MAIN + DESSERT
1t

According to the inspirations of the

\‘ /




/

MENU DEGUSTATION - b

TOMATO

Heirloom tomatoes with smoked popriko, marinated

tuna, feta ice cream, homemade gazpacho
S

PERFECT EGG

Perfect egg, fresh green peas, |ig|’1+ horseradish

cream, trout roe

* KKK KKXK¥

StA BAS)

Seared sea bass, spring vege’r0|o|es, beurre blanc with

Vin Jaune notes

0t
ROASTED DUCKLING

Roasted duck|ing fillet, braised red cobboge, labneh,
rospberry jus

- ¥ KKK KKK

| CHOCOLATE
/

Mousse chocolat tiede, g|oce chocolat Tonka, streuse

chocolat

THIS MENU TS AVATUABLE TN A VEGETARTAN VERSTON.
ASKOUR TEAM FOR MORE INTORMATLON.
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NU STGNATURE -
(AVATLABLE ONLY FOR DINNER UNTILS.257M) B : 8
MRS N
B SEA BREAM CEVICH T
& Sea bream ceviche, kiwi-avocado sorbet, coriander and coconut sauce R N
* kXK KKK ‘Z"‘-“

PERFECT EGG

Perfect egg, fresh green peas, light horseradish cream, trout roe

* KK KKKXKX

SEA BASS

Seared sea bass, spring vegetables, beurre blanc with Vin Jaune

notes
kKKK KKK
Roasted o|uc|<|ing fillet, braised red cobboge, labneh, rospberry jus

Ea i ol o

STRAWBERRY

Strawberries, pisi’ochio financier, s’rrowberry/bos” sorbet, Whippecl

basil gonoche

* kKKK KK
N
Warm chocolate mousse, chocolate Tonka ice cream, chocolate 5
streusel

Net prices, service included.




	THE RESTAURANT IS OPEN FROM MONDAY TO SATURDAY.
	LUNCH 12 P.M - 2 P.M
	DINNER 7 P.M - 10 P.M
	A LA CARTE
	STARTERS
	TOMATO - 12
	PERFECT EGG - 13
	PRAWN - 15
	SEA BREAM CEVICHE - 16
	MAINS
	ABERDEEN PGI BAVETTE (SCOTLAND) - 30
	RIGATONI - 24
	PORK BELLY - 29
	SEA BASS - 32
	ROASTED DUCKLING - 30

	A LA CARTE
	CHEESE - 12
	Brie de Meaux stuffed with nuts and fresh herbs,  green salad

	DESSERTS
	RICE PUDDING - 12
	Rice pudding infused with Tonka bean, almond streusel, raspberry sorbet

	STRAWBERRY - 14
	Fresh strawberries, pistachio financier, strawberry-basil  sorbet

	CHOCOLATE - 14
	Warm chocolate mousse, Tonka ice cream, chocolate streusel

	RHUBARB - 13
	Candied rhubarb with hibiscus, yogurt ice cream, almond streusel


	CHILDREN MENU - 19
	MAIN / DESSERT
	according to seasonal products


	LUNCH MENU
	FROM MONDAY TO FRIDAY  FOR LUNCHTIME
	STARTER + MAIN + DESSERT 35€

	MENU DÉGUSTATION - 68
	TOMATO
	Heirloom tomatoes with smoked paprika, marinated tuna, feta ice cream, homemade gazpacho

	PERFECT EGG
	Perfect egg, fresh green peas, light horseradish cream, trout roe

	SEA BASS
	Seared sea bass, spring vegetables, beurre blanc with Vin Jaune notes
	OR

	ROASTED DUCKLING
	Roasted duckling fillet, braised red cabbage, labneh,  raspberry jus

	CHOCOLATE
	Mousse chocolat tiède, glace chocolat Tonka, streusel chocolat
	THIS MENU IS AVAILABLE IN A VEGETARIAN VERSION.  ASK OUR TEAM FOR MORE INFORMATION.


	MENU SIGNATURE - 86
	(AVAILABLE only for dinner UNTIL 9.25pm)
	SEA BREAM CEVICHE
	PERFECT EGG
	SEA BASS
	DUCKLING
	STRAWBERRY
	CHOCOLATE


