DINNER

APPETIZERS MAIN COURSES DESSERTS

“PLAT DU JOUR” ASSORTED CHEESE TRAY

AMUSE BOUCHE

©- I « » “BRILLAT-SAVARIN~ AU MIEL
COD WITH ROMESCO AND “POMMES FONDANTES

SOUPE DU JOUR *. I¢ <P

SALMON WITH CORN AND GREEN ASPARAGUS

« » CHOCOLATE MOUSSE
SALADE MAJORELLE

SAFFRON AND LOBSTER RISOTTO

“OEUF A LA NEIGE”
TOMATO, BASIL, BURRATA , ,
A <

L SO T BERRIES WITH GRAND MARNIER SAUCE
WILD MUSHROOM RISOTTO

GLUTEN FREE

<< »
LITTLE NECK CLAMS DANTE WATERMELON AND VODKA “GRANITE”

* 3L e

OYSTERS “MALPEQUE” MIGNONETTE

« < TRIO GLACES TRIO SORBETS
ROAST CHICKEN ‘GRAND MERE
VANILLA LEMON
CHOCOLATE MANGO
CHICKEN CURRY WITH MANGO CHUTNEY
Oy 3L ie SOUFFLES

GRAND MARNIER, CHOCOLATE, RASPBERRY

DUCK WITH CHERRIES $12 SUPPLEMENT

a» 3L LR

| AMB CHOPS WITH ARTICHOKES, CHANTERELLES}

| FINANCIERS

FIﬁ_ET MIGNON, PEPPERCORN AND ARMAGNAC SAUCIF,

$9
CAFE — DEMITASSE — INFUSIONS

w3 e



