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FOIE GRAS CONFIT MARINE AU SAKE | GLACE DE FOIE GRAS
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Marinated foie gras with Japanese saké - Foie gras ice cream

SALADE DE HOMARD ET PECHE | FRAMBOISE VINAIGRETTE
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Blue lobster and peach salad - Raspberry vinaigrette

SOLE AUX ECAILLES DE CONCOMBRE | SAUCE VIERGE
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Steamed sole with cucumber scales - Vierge sauce

FILET DE BOEUF A LA CASSEROLE | LEGUMES DE SAISON | SAUCE AUX QUATRE POIVRES
74 VRO T4 FHIOWE V—RA Xy FILERTIN
Pan-roasted beef filet - Seasonal vegetables - Four Peppers Sauce

LES GOURMANDISES DU PATISSIER
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Pastry Chef’s specials of the day

ACCOMPAGNES DE MIGNARDISES : THE, CAFE OU INFUSIONS
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Accompanied with Petits Fours: Tea, Coffee or Herb Tea



