	[image: image1.jpg]



	Hôtel Restaurant LA BORDERIE
Le Bourg 

24620 Tamniès-en-Périgord 

Tél. : +33 (0)5 53 29 68 59 

Fax : +33 (0)5 53 29 65 31 

email : info@hotel-laborderie.com 

web : www.hotel-laborderie.com


MENU DU TERROIR  A  22 €

 (une entrée + un plat + un dessert)
ou

MENU A  30 €

 (une entrée + deux plats + un dessert)

(( (( ((
POTAGE DU JOUR

Soup of day
SALADE PERIGOURDINE

Périgord Platter

ENTREES AU CHOIX

CHOICE OF                                SAUMON MARINE AU CITRON VERT

Salmon marinated in lime juice

MARBRE DE CANARD
Duck liver and piece of duck’s meat cooked & conserved in its own fat
FOIE GRAS DE CANARD MI CUIT EN TERRINE (supplément 5.50 €)

Lightly cooked terrine of duck liver (extra charge 5.50 €)

(( (( ((
FEUILLETE DE RIS DE VEAU – SAUCE FINANCIERE (supplément 5 €)
Veal sweetbread pastry with a mushroom sauce (extra charge 5 €)
                               FILETS DE ROUGETS POELES A LA PLANCHA - SAUCE BASILIC 
                                                    Fillets of reds mullet pot-roated with sweet basil sauce.
TRUITE ROTIE AUX AMANDES
Trout fried with almonds
PLATS AU CHOIX
CHOICE OF 



        CONFIT DE CANARD
Preserved leg of duck

ENTRECOTE  SAUCE PERIGUEUX (supplément 2 €)
Entrecote steak with Périgord sauce “rare, medium or well done” (extra charge 2 €)
            CANARD AUX PECHES - SAUCE AIGRE DOUX
        Duck with peaches
               PROPOSITION DU JOUR

Today’s suggestion
(( (( ((
CHARIOT DE FROMAGES (supplément 3.50 €)

Cheese board (extra charge 3.50 E)

(( (( ((
DESSERT AU CHOIX

Choice of dessert
