E DE M4
curst® MIE o

TEq,

APRIL LUNCH MENU
AT LE RELAIS PLAZA

STARTER/MAIN COURSE
OR MAIN COURSE/DESSERT €65
STARTER/MAIN COURSE/DESSERT €75
GLASS OF WINE 20€
Monday to Saturday, excluding public holidays

STARTERS

GOAT’S CHEESE ON TOAST
& BEETROOT, SERVED TARTARE-STYLE
OR
COLD WHITE ASPARAGUS SOUP
WITH RHUBARB AND CROUTONS

MAIN COURSES

ROASTED PORK BELLY,
LENTILS IN VINAIGRETTE & MUSTARD SPROUTS
OR
GRENOBLE-STYLE WHITING
& POTATOES IN OLIVE OIL

DESSERTS

THE MADAGASCAR VANILLA CREME BRULEE
OR
STRAWBERRY TART WITH A HINT OF TARRAGON

WINES

AOC POUILLY-FUME - DOMAINE DENIZOT - 2023
OR
AOC SAUMUR - DOMAINE GUIBERTEAU - 2022

All our beef is sourced from

Prices are shown in euros

France and the Netherlands.
includine VAT and a 5 %
including VAT and a 5% Our mutton, pork and poultry is from

employee contribution. 3
ploy France.

Please note the hotel cannot . .
+ 17 If you have any allergies
accept payment by cheque. )( Dorchester COH@(’ZLZ(WL or intolerances, please let us

know upon ordering.




