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APPETIZER
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CANADIAN LOBSTER SALAD WITH WARM APPLE AND CAULIFLOWER CREAM CAPPUCCINO
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TUNA AND BEET TART, CHARTREUSE AND CUCUMBER SAUCE
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POACHED HOKKAIDO VEAL RUMP WITH MARC BUTTER FROM TOUMI WINERY
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FOIE GRAS COOKED WITH SPICES, RED WINE, AND RUBY PORT, SERVED WITH BRIOCHE
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CRISPY TILEFISH WITH FISH JUS AND SEASONAL VEGETABLES
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ROASTED FRENCH PIGEON
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TODAY'S BEEF AND TUNA GRUYERE WITH HORSERADHISH, TOMATO AND OLIVE SAUSE

V72T BEBERETAVRORIL FEOY 2T AZ—ROIBKE AT
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
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