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APPETIZER
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MARINATED RED SHRIMP AND RED RADISH RAVIOLI
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MILT BEIGNET AND COD BRANDADE WITH CELERY ROOT COULIS AND PARSLEY SAUCE
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ROASTED APPLE AND FOIE GRAS PUFF PASTRY WITH TRUFFE SAUCE
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POIRE OF FLESH FISH AND ESSENCE AND CREAM OF SHELLFISH
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ROASTED VENISON LOIN WITH POIVRADE SAUCE
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TODAY'S BEEF DISH
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BACK OF AUSTRALIAN LAMB WITH SHERRY VINEGAR FLAVOR
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SMALL DESSERT

Vi %% A %
GRAND DESSERT
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COFFEE OR TEA
(LR DOBUMEFZIZHIEL 0 %Y — ¥ R BHESE L £ T)



