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Lunch on 31 May with live music b j ‘ S
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Chef’s surprise amuse-bouche > /-
STARTER 35

Thin puff pastry tart with heirloom
tomatoes and thyme flowers,
gazpacho sorbet and frosted mozzarella

MAIN COURSE

A _}9"1 Sea bream fillet glazed with za’atar, 75
. a stew of peas, fava beans and caramelised ot 1

onions, served with a Thai-style bisque

DESSERT

Raspberry pavlova,
light vanilla cream and yuzu marmalade

Petit fours
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04'92 11 20 00 reservation@vaguesaintpaul.com




	MENU
	Mother's Day
	Lunch on 31 May with live music by Micheline & Marino
	Chef’s surprise amuse-bouche
	STARTER
	Thin puff pastry tart with heirloom tomatoes and thyme flowers, gazpacho sorbet and frosted mozzarella

	MAIN COURSE
	Sea bream fillet glazed with za’atar, a stew of peas, fava beans and caramelised onions, served with a Thai-style bisque

	DESSERT
	Raspberry pavlova,  light vanilla cream and yuzu marmalade
	Petit fours
	50 € excluding drinks




