Foundry

GENEVE

SUNDAY ROAST LUNCH

ENTREES/ STARTERS

SALADE ESTIVALE, AVEC LEGUMES DE SAISON ET UNE VINAIGRETTE AU WASABI
Summer salad, with freshly sourced seasonal vegetables, and a wasabi dressing

BURRATA (GRTA) AVEC TRIO DE TOMATES ANCIENNES ET UNE REDUCTION DE BALSAMIQUE

Burrata (GRTA) with a selection heritage tomatoes, and a balsamic reduction

SALADE DE CHEVRE CHAUD, POMMES, RAISINS ET NOIX, VINAIGRETTE A LA MOUTARDE
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0oat s cheese salad with apples, grapes, walnuts tossed in a honey mustard aressing

CEVICHE DE LOUP, JALAPENOS ET MAIS

Seabass ceviche, with jalapenos, chili and corn

ESCARGOTS A LA BOURGUIGNONNE (6 PIECES)
Baked snails in our garlic herb butter

PLATS / MAINS

(Tous nos rotis sont servis avec pommes de terre roties, légumes vapeur,
panais rotis, yorkshire pudding et notre sauce maison)
our roasts are served wit [

roasted parsnips, yorkshire puc

ato, steamed vegetaples,

our homeade gravy sauce)

ROTI DE BCEUF CUIT SELON VOS PREFERENCES

Roasted beef cooked to your preference

POULET ROTI CUISSON LENTE (H)

I~ 27 FAANcto ~Aircbo
Slow roasted chicken

SAUMON MARINE A L'ERABLE ET AU SOJA, FUME A CHAUD AU BOIS DE CHENE

Salmon marinated in maple and soy sauce, hot smoked over oak wood.

RISOTTO AUX GIROLLES ET TRUFFE NOIRE (V)

Risotto of chanterelles, black truffle (V)
Menu enfant disponible en demi-portion.

Children’s portion of the roasts are availale at 1/2 price.

Alcool (A) | Végétarien(V) | Epicé (E)(S) | Hallal (H)
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