
COMAURESTO 

 

 

 

STARTERS 

Salad of mesclun, parmesan and toasted pine nuts   13.- 

Salad of mesclun bresaola and parmesan    18.- 

Salad of carrot with chive         8.- 

Green Salad, tomato, shallots        9.- 

Tomato cluster Buffala mozzarella and Basil    16.- 

Terrine of foie gras and chutney      19.- 

Lobster salad        28.- (+ 5.- menu)   

Shrimp cocktail        18.- 

Smoked salmon cream subacid and blinis     24.- 

Octopus grilled, as in the Sesflo      24.- 

Vitello tonato        21.- 

Serrano ham and toast with garlic     22.- 

Beef Carpaccio, parmesan and Basil     17.- 

Carpaccio of St Jacques with truffle     26.- (+ 4.- menu) 

Tartare of salmon with dill       18.- 

Tartare of tuna with Sesame      20.- 

Fagottini ricotta and white truffle oil     18.- 

 

PASTA 

Fagottini with truffle, cream sauce and old Porto   28.– 

Spaghetti with garlic, peppers and prawns     29.- 

 

FISH 

Grilled Sea Wolf       39.- 

Pavement of tuna sauce of day     41.- 

Pavement of salmon, Béarnaise sauce    34.- 

St Jacques as the Chief       41.- 

Large prawns to the tastes of Asia     41.- 

Larger prawns Provençale      41.- 

Lotte cheeks, Virgin sauce      38.- 

Slipper lobster at the tandoori     51.- 

Trilogy of fish tartare      39.- 

(Salmon, tuna, St. Jacques) 

Trilogy of fish       41.- 

(Wolf, salmon, tuna) 

Trilogy of crustacean’s      44.- 

(St Jacques, lobster, prawn) 



COMAURESTO 
 

 

 

MEAT 

Osso bucco of veal of the Sesflo      42.- 

Piccata veal         41.- 

Lacquered ribs of Lamb with garlic and peppers  41.- 

Rack of lamb crusted      41.- 

Kidney of veal mustard      31.- 

Surf & turf of the Amalfi      42.- 

(heart of rump steak and grilled Prawns, Virgin sauce) 

Beef tartare        37.- 

Heart of rump steak of Simmental and its three butters  39.- 

Chicken of the Ain "Rooster in wine way" to the Julienas 32.- 

RIS braised veal       34.- 

Tab of beef with shallot      34.- 

Trilogy about meat       44.- 

(tab with shallot, lacquered, lamb coast surf & turf) 

 

DESSERTS 

Chocolate fondant       10.- 

Fine Apple Pie       10.- 

Salted butter caramel mousse     10.- 

Our proposals of the day      10.- 

Assortment of cheeses of season     10.- 

 

MENUS 

 

The menu "Head to head"       118.- 

Two entries choice of two dishes to choose, two desserts of choice, a bottle of red wine 

 

For Lunch we offer        25.- 

a full meal for 25. - 11: 30 to 14: 00 visit our menu for each day. 

 

"Lunch with friends." 

At the order of 5 Lunch trays, Comauresto offers you a bottle 

 of wine to accompany your meal.  

At delivery, you have everything you need for your meal 

consisting of an entry, a dish, dessert and bread.  

The covered as well as a towel you will be led  

with pleasure at your request. 


