CANNES

I #1% ¥ 15,000 per person

KEGANI CRAB

cannelloni, aigrelette sauce & celery vinaigrette
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KOCHI

estocaficada style, fennel slice braised with thyme ¢ paprika
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DUCKLING

summer lemon satice, spinach polenta gnocchi & pissaladiére slices
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MUSCAT AND KYOHO GRAPES

on a bazelnut shortbread, vanilla white tea supreme ¢ nougat ice cream
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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MONACO

I %% ¥ 25,000 Per person

ABALONE

Nicoise style, yellow paprika bavarois ¢ homemade artichoke preserve
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SWEETBREADS AND MUSSELS

braised the Sétoise way in a thin shell of sTuffing & marjoram juice
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BOUILLABAISSE

Mediterranean rockfish ¢ light garlic-basil broth
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FRENCH VEAL LOIN

ratatouille sauce, preserved tomato garnish with stewed corn
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DUCKLING

Taggiasca olives, small stuffed onions garnished with eggplant caviar
MWD —ZA | F v RHAY —T DY —2

BLACK FIG

marinated in Banyuls wine, creamy cheese ¢ Genoa bread with rosemary
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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