Menu Gourmand
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Requires a 2-week-advance reservation.

AMUSE
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Homemade Smoked Duck Breast with Green Pepper and Balsamic Sauce

APPETIZER
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Warm Langoustine Salad with Noily Prat Sauce Crustacean Jus and Caviar

Soup
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Foie Gras Ravioli in Double Consommé

FISH DISHES
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Meuniére of Monkfish in Vin Jaune Flavor served with Grilled Provengal Vegetables
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PLEASE CHOOSE A MAIN DISH
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Omi Beef Filet and Foie Gras with Périgenx Sauce
or
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French Pigeon prepared Two Ways, Roasted Breast and Confit Leg, served with Salmi Saunce
or
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This dish is available for a minimum of two guests.
CEBEEY 7+ —2 72D TLDOLEARESE vy =2V -0 LZALDY —2
Hay-Baked Roasted Suffolk Lamb with Champignon Cream and Thyme Sauce
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Assiette Dessert
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Coffec or Tea
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Petit fours
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If you have any allergies or food restictions, please let our staff know.



