MENU COLLECTION
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AMUSE-BOUCHE WITH CAVIAR
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WHITE ASPARAGUS VELOUTE WITH CLAMS AND SHUNGIKU
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RAVIOLI OF LOBSTER AND TURNIP WITH CORIANDER AND BEETROOT
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PAN-SEARED FOIE GRAS WITH BRIOCHE AND CARAMELIZED APPLES
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POACHED TURBOT, FRESH MOREL MUSHROOM FARCE, MADEILA SAUCE
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ROASTED FRENCH PIGEON
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TODAY'S BEEF AND TUNA GRUYERE WITH HORSERADHISH, TOMATO AND OLIVE SAUSE
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PAN-SEARED WAGYU BEEF CHASSEUR SAUCE
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SMALL DESSERT
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GRAND DESSERT
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COFFEE OR TEA




