Trip around the OFYR BRASERO
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CHATEAU Starter, main and dessert : 55 €
LAFAURIE-PEYRAGUEY
R etanes Main and dessert: 40 €

+HOTEL & RESTAURANT LALIQUE ##xxx D

Starter: 20 €

« La Terrasse de Lafaurie » -Spanish rice as a paella, with Imperial shrimps.

or

-Vine shoot smoked burrata, green tomatoes and raspberries.

Offers dishes using the brasero « OFYR » and the
barbecue « the BASTARD » with a menu overseen by the 2
Michelin stars Chef, and Meilleur ouvrier de France, - Trout from Pyrenees, peach, verbena and combava.
Jérome Schilling.
It’s a sharing cuisine menu around shells and local
vegetables.

Main : 30 €

or
- Lamb chops marinated with smoked paprika and rosemary.

All our dishes are served with vegetables and potatoes to share,
cooked with the brasero OFYR.

French suggestions on the week: Dessert : 10 €

- Shortbread like a tatin tart.

- Ta pas on Brasero (fOI’ p) persons) : 26€ - Roasted pineapple on brasero, vanilla ice cream with caramel and
pecan nuts.

A I t f M At Ch h d Selon les dispositions régies par le décret N°2002-1465 en date du 17 décembre 2002, le
- selection o altre arron cheese an Chateau Lafaurie-Peyraguey et ses fournisseurs garantissent I’origine des viandes bovines

Sa uternes co nflt ja m : 16€ de France. Prix nets, service compris. La liste des allergenes est disponible sur simple

demande.
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