LAQUARIUM L"’Aguarium

HOTEL & RESTAURANT

Presents Its Menu

We invite you to discover, at the heart of our establishment, a sincere and elegant cuisine where each
ingredient is chosen with care. Our menu has been designed as a culinary journey, combining
crartsmanship with frest), seasonal proaucts.

Service hours: . Monday to Thursaay: 12.00 - 1.30 pm and 7:00 — 9:00 pm
Friday: 12:00 - 1.30 pm and 7:.00 — 9:30 pm
Saturagy: 7:.00 — 930 prm
Sunday: 1200 - 1.30 pm

The Chef's Daily Special

Available only from Monday to Friday, at lunchtime

Main course 19.00 €
(Starter + Main course) or (Main course+ dessert] Z23.00 €
Starter + Main course + Dessert 28.00 €

The Little Gourmets” Menu

Main course + Dessert + 1 drink* 14.00 €
(*water or lemonade with or without syrup, or apple juice)

Crispy chicken strips “nuggets style” with ketchup sauce
Or Pizza topped with cooked ham and mushrooms
Or “Monsieur Gourmand” sandwich
Or Burger

Carambar & marshmallow cake
Or Chocolate chip cookies
Or “Monster” vanilla ice cream



Starters

Seared Scallops, pumpkin puree, chestnuts and hazelnut pieces
Roasted Bone Marrow, wild mushroom stuffing and toasted bread
Pan-Seared Foie Gras, golden French toast and Thai broth

Anzin Trout Graviax, citrus and dill mayonnaise

Main Courses

Cod Loin, parsnip cream, chanterelle mushrooms and almond milk jus
Roasted Duck Breast, orange and tarragon gastrique

Beef Tartare (French beef), freshly prepared to order, French fries and crisp salad
Bone marrow with wild mushroom stuffing: +6€

Wild Boar Stew with red wine and cocoa, steamed potatoes and pumpkin cream
Rump Steak (French beef), peppercorn sauce, paprika potatoes and seasonal crisp salad
Pork Rib Chop ~350/400 g, slow-cooked, Muscat wine and rosemary jus

Coriander Carrot Tatin, vegetable mousseline and French vinaigrette
Vegetarian

Crispy Chicken Burger with Smoked Bacon and Tome de Cambrai Cheese,
creamy herb sauce and iceberg lettuce

Add a side of fries to your dish? + 3.50 €

Lesserts

Coconut and Mango Crémeusx, citrus and passion fruit

Dark Chocolate, Peanut and Yuzu Palet, buckwheat crumble
Praline Créme Bralée, toasted hazelnut pieces

Crépes Suzette with Grand Marnier, flambéed to order

Selection of Three Cheeses, selected by Aquarium

Gourmet Treats

Coffee or Tea Gourmet Selection, served with a selection of sweet treats

Irish Coffee, served with a selection of sweet treats
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