MENU COLLECTION
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AMUSE-BOUCHE WITH CAVIAR
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MELON GAZPACHO STYLE, SERVED WITH BURRATA CHEESE

=N EDTV—XEM MDD L= FTFARDET AN TV H D) —AF~— L
LOBSTER TERRINE WITH TOMATO MOUSSE, TARRAGON LOBSTER SAUCE
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PAN-SEARED FOIE GRAS AND BLACK TRUFFLE,MADEIRA AND APPLE ESSENCE
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CRISPY-SCELE TILEFISH ,GIROLLE MUSHROOMS,NOILLY PLAT 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 BLACK-HAIRED WAGYU BEEF FILET WITH VEAL JUS AND MUSTARD SAUCE
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SMALL DESSERT
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GRAND DESSERT
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COFFEE OR TEA







