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Appetizers 2 CAzin Gourses Jessorts

o o
AMUSE BOUCHE ASSORTIMENT DE FROMAGES
, SAUMON MARINE ET POCHE, RATATOUILLE ‘ CHEESE ASSORTMENT
= & &
. DOUBLE COOKED SALMON AND RATATOUILLE : ' 3 .
BRILLAT SAVARIN” AU MIEL
PUMPKIN SOUP
CABILLAUD CONFIT AU VIN BLANC ET CAVIAR, CHOUX DE BRUXELLES
e . . . P = & &
SALADE “MAJORELLE” COD WITH WHITE WINE, CAVIAR AND BRUSSELS SPROUTS
WATERCRESS, BOSTON LETTUCE, AVOCADO, CUCUMBER, ‘ J . MOUSSE AU CHOCOLAT
HARICOTS VERTS AND LEMON VINAIGRETTE \ } SOLE GRILLEE, HARICOTS VERTS ET SAUCE MOUTARDE

DARK CHOCOLATE MOUSSE
GRILLED DOVER SOLE, HARICOTS VERTS, MUSTARD SAUCE

SALADE DE BETTERAVES ET RICOTTA

$ 22 SUPPLEMENT
BEETS SALAD, RICOTTA AND MUSTARD “VINAIGRETTE”

PUMPKIN CHEESE CAKE

=) & &

CASSOLETTE DE CHAMPIGNONS CONFITS
MUSHROOM “CASSOLETTE’

= s &=

OYSTERS “MALPECQUE ~ *

APPLE TARTE TATIN,
CREME FRAICHE ICE CREAM

RAVIOLES AUX EPINARDS ET RICOTTA
RICOTTA AND SPINACH RAVIOLI

GRANITE
POMEGRENATE AND PINEAPPLE

RISOTTO AU HOMARD

« » * LOBSTER AND SAFFRON RISOTTO
CRUDO DE HAMACHI

HAMACHI CRUDO, JALAPENIOS AND PINK PEPPERCORN =) & &=

TRIO GLACES TRIO SORBETS
SAINT-JACQUES AUX LENTILLES ET GIROLLES*

DINDE ROTIE AUX MARRONS

CARAMEL HISBISCUS & BERRY
SEA SCALLOPS WITH LENTILS AND CHANTERELLES ROAST TURKEY, YAMS, CHESTNUTS, CRANBERRIES CHOCOLATE COCONUT
" COFFEE GREEN APPLE
=) b &
FOIE GRAS CHAUD, COMPOTE DE FIGUES ET BRIOCHE ". FREALORE DY VE:A:U . PARM’I’E i SOUFFLES
’ VEAL CUTLET PARMIGIANA GRAND MARNIER, CHOCOLATE, PEAR
PAN SEARED FOIE GRAS WITH FIG JAM, CLOVE AND BRIOCHE
- : FILET DAGNEAU ROTI EN CROUTE D HERBES, GRATIN DE BLETTES : , $ 15 SUPPLEMENT
RIS DE VEAU AUX CHATAIGNES ET MORILLES ‘ LOIN OF LAMB WITH HERB CRUST AND SWISS CHARDS GRATIN ‘ » 2
e U=
SWEETBREAD WITH CHESTNUTS AND MORELS . ®
MAGRET DE CANARD AUX CEPES
, L ) a® BISCUITS HAZELNUT
VOL-AU-VENT D ESCARGOTS EN PERSILLADE & DUCK BREAST WITH PORCINI MUSHROOMS L
SNAILS IN PUFF PASTRY WITH PARSLEY AND GARLIC : TOURNEDOS ROSSINI : THE A LA MENTHE A LA MAROCAINE
BEEF “TOURNEDOS” ROSSINI $9
OSSETRA CAVIAR AND BLINI $265 i E
CAFE — DEMI TASSE — INFUSIONS
3 COURSES PRIX FIXE $215 o
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, - .
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF ‘.

FOODBORNE ILLNESS



