
Amuse Bouche

Smoked Salmon with Caviar

Roast Chicken “Grand mère”

Chicken Curry with Mango Chutney

 PRix Fixe   2 Courses $125  /  3 Courses $145

Salmon with corn and Green Asparagus

Duck Liver Terrine, Strawberry & Macadamia

Lamb Chops with Artichokes, Chanterelles

Cod with Romesco and “Pommes Fondantes”

“PLat du Jour”

Filet Mignon, Peppercorn and Armagnac Sauce

Assorted Cheese Tray

Trio SORBETS 
Lemon
Mango

Strawberry

Appetizers

Soupe du Jour

Desserts

tomato, basil, burrata 

main courses

Dinner

saffron and lobster Risotto

Chocolate Mousse

 soufflés
Grand Marnier, Chocolate, Raspberry

$12 Supplement

“oeuf à La Neige”

Duck with Cherries

Financiers

Demi Tasse

Salade “Majorelle”

Tuna Tartare with Avocado

Wild Mushroom Risotto
GLuten Free

“brillat-savarin” au miel

Infusions

Thé à la Menthe à la Marocaine

Caféossetra Caviar, Garnishes $265

watermelon and vodka “Granité”

Berries with Grand Marnier Sauce

— —

  Trio Glaces
Vanilla

Chocolate
Coffee

Little Neck Clams “Dante”

duck liver sautéed with Rhubarb

Oysters “Malpeque” Mignonette

$9


