Menu Gourmand
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Requires a 2-week-advance reservation.
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Escargot Cromesquis

APPETIZER
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Langoustine and French White Asparagus Salad with Caviar, Pipperade Sauce

Soup
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Double Consommé with Ravioli Filled with Duxelles

FISH DISHES
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Tilefish Poélé with Paprika and Vin Jaune Sauce

GRANITE OF THE DAY
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Grilled Omi Beef Fillet, Rossini Style
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Slow roasted Suffolk Lamb wrapped in Potato, served with Couscous Farce
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Sautéed Brittany Lobster with Tapioca Coco and Lobster Jus
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Assiette Dessert
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Crépe Flambée
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Fruits Flambée of the Day
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Please note that the above dessert must be ordered as the same selection by all guests at the table
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The flambé dessert is available by reservation at least three days in advance.
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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.



