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AMUSE-BOUCHE
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MARINATED OCTOPUS AND CELERY, PUREE OF SELFIE AND MONKFISH LIVER BY BASQUE-STYLE
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SHRIMP AND SEAFOOD MOUSSE RAVIOLI WITH FOIE GRAS AND TRUFFLE FLAVORED
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SEAFOOD, SEASONAL VEGITABLES AND CREAM PUFF FLAVORED WITH TRUFFLE
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ROASTED DUCK BREAST WITH HONEY, TRUFFLE AND ORANGE 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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DESSERT
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CAFFEE OR TEA
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