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GATEAU AU FOIE GRAS ET FRAISE | SAUCE FRAMBOISE
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Foie gras cake - Strawberry - Raspberry sauce

OIGNON “COCOTTE” | ABALONE - MACARONIS - CHAMPIGNONS
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Onion “Cocotte” - Abalone - Macaronis - Mushrooms

PARMENTIER DE HOMARD BLEU | SAUCE BEURRE BLANC AU CAVIAR

FL—=IL TN —DIV2 YT 4L 7= FyEP
Blue lobster Parmentier - Caviar butter sauce

FILET DE BOEUF A LA CASSEROLE | LEGUMES DE SAISON | SAUCE AUX QUATRE POIVRES
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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



