
Fabrice Le Sourd
C U I S I N I E R

Tr ad i t i ona l  Cook ing
o f

Sou thwe s t  Fr ance

Duck breast with Armagnac and prunes

Figs with blue cheese Chicory wrapped in parma ham

Gratin dauphinois

Onion and tomato tart  with mustard and anchovies

Mediterranean baked vegetables

Roast lamb with red wine and rosemary Steak au poivre

Creme brulee Chocolate mousse Lemon tart

French Chef Cuis in ier avai lable for housepart ies,special  occasions

Day, weekend or weekly rates
Tel :  0563 32 63 09

Emai l  :  lesourdf@yahoo.com
Mobile :  06 20 00 25 40


