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Velouté
de courgettes

Salade de haricot vert
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Mortadelle*

Surimi mayonnaise
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Salade farandole
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Poulet roti
au jus
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Longe de porc*
braisé
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Agneau a l'orientale
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Quenelle nature
sauce tomate

Beaufilet de colin
a la creme safranée
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milanaise a l'orientale sauce tomate confettis de poivrons
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