CANNES

I % #€ ¥ 15,000 per person

KEGANI CRAB

cannelloni, aigrelette sauce ¢ celery vinaigrette
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SEA BASS

grilled with anchoiade, sweet pepper stuffed with orzo & savory
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DUCKLING

smoked eggplant sauce, Marseillaise-style fennel & rosemary panisse
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MELON

diced with orange water on a blanc-manger & Caribbean island sorbet
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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MONACO

I %% ¥ 25,000 Per person

STRIPED JACK

Monaco-style, aniseed fennel bavarois & summer spices
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SWEETBREADS AND MUSSELS

braised the Séioise way in a thin shell of Stuffing & marjoram juice
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BOUILLABAISSE

Mediterranean rockfish ¢ light garlic-basil broth

FRENCH LOIN OF VEAL

ratatouille sauce, preserved tomato garnish with stewed corn
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DUCKLING

honeyberries, Provencal-style girolles mushrooms & chard barbajuan
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PEACH

Cap Corse wine, apricot mousse ¢ verbena flavoured olive oil ice cream
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SWEET DELIGHTS
fresh berbal tea or Africa-America espresso
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