DINER
CAan Gourses

“PLAT DU JOUR”

Appetizers

AMUSE BOUCHE
o,

) SAUMON FROID, POCHE AUX ASPERGES VERTES

SOUPE DU JOUR COLD POACHED SALMON WITH GREEN ASPARAGUS AND GRIBICHE

SOUP OF THE DAY

BAR DE LIGNE SAUTE, BARIGOULE D’ARTICHAUTS

SALADE “MAJORELLE” WILD STRIPED BASS SAUTEED WITH ARTICHOKES “BARIGOULE”

WATERCRESS, BOSTON LETTUCE, AVOCADO, CUCUMBER,

HARICOTS VERTS AND LEMON VINAIGRETTE SOLE GRILLEE, HARICOTS VERTS ET SAUCE MOUTARDE
GRILLED DOVER SOLE, HARICOTS VERTS, MUSTARD SAUCE

BURRATA, COEUR DE BOEUF ET BASILIC $ 19 SUPPLEMENT

BURRATA, SUMMER TOMATO AND BASIL

RISOTTO AU HOMARD
LEGUMES D'ETE A LA GRECQUE LOBSTER AND SAFFRON RISOTTO

SUMMER VEGETABLES, CILANTRO, CORIANDER AND LEMON W,
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e TAJINE DE LEGUMES AU CITRON CONFIT

OYSTERS “MALPECQUE” * VEGETABLES TAJINE WITH LEMON, OLIVES AND COUSCOUS

N
CARPACCIO DE DAURADE* >
DAURADE CARPACCIO, CUCUMBER AND LIME

NOIX DE COQUILLES SAINT-JACQUES PROVENQALES>e
SEA SCALLOPS, TOMATO, GARLIC AND PARSLEY
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RIS DE VEAU, CHOU-FLEUR ET CAPRES
CRISPY SWEETBREAD WITH CAULIFLOWER AND CAPERS

: my\ FILET DE VEAU AUX FEVES ET MORILLES
NN VEAL LOIN WITH FAVA BEANS AND MORELS

MAGRET DE CANARD AUX PECHES
DUCK BREAST WITH PEACHES

CROMESQUIS D’ESCARGOTS, POMMES FONDANTE§® /4@ | 1~ : X 1
SNAILS. FRIED WITH PARSLEY AND GARLIC |/} | 7. \/'SELLE D’AGNEAU ROTIE, FINE RATATOUILLE AU ROMARINY;
" Vl“{ ROASTED SADDLE OF LAMB, RATATOUILLE AND ROSEMARY P
FOIE GRAS TERRINE ET FRAISES CONFITES¥ /| |

DUCK LIVER TERRINE WITH CANDIED STRAWBERR FILET MIGNON DE BOEUF, SAUCE AU POIVRE ;

/ FILET MIGNON OF BEEF WITH PEPPERCORN
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OSSETRA CAVIAR AND BLINI $ 265

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF &
FOODBORNE ILLNESS N
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|"PRIX FIXE 2 COURSES $135 / 3 COURSES $155 )‘, ih
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ASSORTIMENT DE FROMAGES AFFINES
CHEESE SELECTION

“BRILLAT SAVARIN” AU MIEL
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MOUSSE AU CHOCOLAT
CHOCOLATE MOUSSE

“OEUF A LA NEIGE”

CRUMBLE A LA RHUBARBE ET FRAISE
RHUBARB AND STRAWBERRY CRUMBLE

ECLAIR AUX FRAMBOISES

GRANITE A LA PASTEQUE

TRIO GLACES TRIO SORBETS
VANILLA APRICOT
CHOCOLATE MANGO
COFFEE COCONUT
SOUFFLES

GRAND MARNIER, CHOCOLATE, STRAWBERRY

$ 12 SUPPLEMENT
b

FINANCIERS

A LA MENTHE A LA MAROCAINE
$9
CAFE — DEMI TASSE — INFUSIONS





