TEMPS & SAISONS

I #4% ¥ 25,000 Per person

WHITE TREVALLY

marinated in capers, red paprika bavarois ¢ zucchini with nasturtium pistou
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VEAL BREAST AND MONT-SAINT-MICHEL MUSSELS

braised Sete-style in a small preparation & marjoram sauce
Y- MREVH VIV EFFDOT VY 2V 3 7 L0FF

BOUILLABAISSE

Mediterranean with pan-sautéed rockfish
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VEAL FILLET

grilled, corn sauce, preserved tomato petals with kegani crab
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DUCKLING

Cajun-smoked vegetables, stuffed artichoke with savory & barbajuan
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PEACH

in a sangria jelly, verbena mousse ¢ ginger ice cream
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SWEET DELIGHTS
fresh berbal tea or Africa-America espresso
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RENOMMEES

{les traditions d’aujourd’hui}
¥38,000 per person

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, small fennel and peach dice & saffron jelly
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PROVENCE GARDEN VEGE TABLES

green gazpacho, assorted tomato tartare with fresh goat’s cheese
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THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
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RED SNAPPER

red wine tomato sace, garrigue herbs, olive panisse
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DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
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SOUFFLE

passion fruit, stewed apricols with rosemary ¢ coconut ice cream
Wy YayI7IWW—=YDA7L¥aa+ty9yVDTARAI)—LA

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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