
Amuse Bouche

Ravioles aux Epinards et Ricotta
Ricotta and Spinach Ravioli

  3 Courses Prix Fixe $215
Ossetra Caviar and blini $265

Trio Sorbets 
Hisbiscus & Berry

Coconut
Green Apple

Pumpkin soup

Oysters “Malpecque ” *

Thanksgiving

Apple Tarte Tatin, 
Crème  fraîche Ice cream

Biscuits Hazelnut

Demi Tasse

Saint-Jacques  aux Lentilles et Girolles* 
Sea Scallops with Lentils and Chanterelles

“Brillat Savarin” au Miel

Infusions

Thé à la Menthe à la Marocaine
$9

Café

Granité  
Pomegrenate and Pineapple

— —

Trio Glaces
Caramel

Chocolate
Coffee

Foie Gras Chaud, Compote de Figues et Brioche 
Pan Seared Foie Gras with Fig Jam, Clove and Brioche

*Consuming raw or undercooked meats, poultry, seafood,
 shellfish or eggs may increase your risk of

foodborne illness 

Saumon MarinÉ et PochÉ, Ratatouille
Double Cooked Salmon and Ratatouille

Risotto au Homard
Lobster and Saffron risotto

Filet d’Agneau Rôti en Croûte d’Herbes, Gratin de Blettes
Loin of Lamb with Herb Crust and Swiss chards Gratin 

Tournedos Rossini
Beef “Tournedos” Rossini

Assortiment de Fromages
Cheese Assortment

Mousse au Chocolat
Dark Chocolate Mousse

Pumpkin Cheese Cake

Dinde Rôtie aux Marrons 
Roast Turkey, Yams, Chestnuts, Cranberries

Salade “Majorelle”
Watercress, Boston Lettuce, Avocado, Cucumber,

Haricots verts and Lemon Vinaigrette

Salade de Betteraves et Ricotta 
Beets salad, Ricotta and Mustard “Vinaigrette”

“Crudo” de Hamachi* 
Hamachi Crudo, Jalapeños and Pink Peppercorn

Cassolette de Champignons Confits 
Mushroom “Cassolette”

Ris de Veau aux chataignes et Morilles 
Sweetbread with Chestnuts and Morels

Vol-au-Vent d’Escargots en Persillade
Snails in Puff Pastry with Parsley and Garlic

Sole Grillée, Haricots Verts et Sauce Moutarde
Grilled Dover Sole, Haricots Verts, Mustard Sauce

$ 22 Supplement

Escalope de veau au Parmesan
Veal cutlet “Parmigiana”

Magret de Canard aux cèpes
Duck Breast with Porcini Mushrooms

Soufflés
Grand Marnier, Chocolate, Pear

$ 15 Supplement

Appetizers Main Courses Desserts

Cabillaud confit au Vin Blanc et Caviar, Choux de bruxelles
Cod with white wine, Caviar and Brussels Sprouts


