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AMUSE-BOUCHE
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MARINATED SAUMON, SHUNGIKU COULIS, LIME SAUCE
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CHICKEN FRICASSEE WITH GRIBICHE SAUCE
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TODAY'S FISH DISH
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ROASTED DUCK BREAST WITH WITE BALSAMIC AND BLOOD PINK GRAPEFRUIT SAUCE
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TODAY'S BEEF DISH
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STRAW-ROASTED LAMB, JUS SAUCE, AMARETTO ESPUMA
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LOBSTER WITH SEASONAL VEGETABLES ,PREPARED IN TODAY'S STYLE
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DESSERT
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COFFEE OR TEA




