VERSAILLES

I £ FF ¥ 15,000 per person

SCALLOPS

honey vinaigrette, elegant turnip bavarois & chervil coulis
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JOHN DORY

diplomat sauce, celery with buttered leeks ¢& savory oyster custard
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DUCKLING

red wine sauce, braised Brussels sprouts ¢ koblrabi gratin
Mno—2 N £ET7 77KV —2

CHESTNUT

delicate mousse, white grapefruit confit ¢ clementine ice cream
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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(#— E"X fLI - Service Charge will be added )
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I ## ¥ 25,000 Per person

AMADAI

Grenoble-style marinade, creamy cauliflower flavoured with cardamom
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CEPE MUSHROOMS

braised vegetables wrapped in delicate preparation, Madeira wine sauce
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KINKI

in a foam of caramelised onions, stewed potatoes with tarragon
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YOUNG PARTRIDGE

with Périgord verjuice, simmered chanterelles ¢& beirloom carrots
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DUCKLING

Bordelaise sauce, red chicory cornet garnished with stewed red cabbage
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LA FRANCE PEAR

poached in maple syrup, creamy chocolate with Tonka beans
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SWEET DELIGHTS
fresh berbal tea or Africa-America espresso
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