Menu Gourmand
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Requires a 2-week-advance reservation.

AMUSE
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Quenelle of Scallop and Langustine Lyone-Style

APPETIZER
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Brittany Lobster Charlotte served with Summer Vegetables and Orange Vinaigarette
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Double Consommé Jelly served with Truffle

FISH DISHES
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Almond-crusted Flounder served with Brown Butter Sauce Pastis Flavor

GRANITE OF THE DAY
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PLEASE CHOOSE A MAIN DISH
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Duck and Foie Gras en Croite served with Green Pepper Sauce
or
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Omi Beef Fillet served with Shamot Confit and Red Wine Sauce

or
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Rosted Suffolk Lamb served with Tomato Fondue, Basil Flavor

DESSERT
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Chef Pétissier’s Assiette Dessert
or
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Crépe Flambée
or
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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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Coffee or Tea
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Petit fours

BEHEHHEPRP 7T F - CHT2HBHEDN SV ELALAL 22y 7 0BEHMOE TS0,

If you have any allergies or food restictions, please let our staff know.



