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CHARFISH

chaud-froid with watercress, tangy cream with shallots & carrots
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SHELLFISHAND VEAL BREAST
braised in lobster sauce cardinal style
HHEDTVE ANT 4 F— VLT EEER Y =2

GROUPER

Grenoble-style, corn flour cloud, spinach and oyster mushroom subric
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MILK-FED LAMB

marmalade of lamb's trotters ¢ artichokes with anchovy butter
77V AEIBRATEDH ) v EUR) ZRE RO TV X
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DUCKLING

chateaubriand sauce, sliced turnip garnished with white asparagus
M@oa =2k Ly h=7NT /=R

RASPBERRY CHOCOLATE

rose parfumed mousse, almond whipped cream ¢ grapefruit sorbet
233777 vRT—=ADL—=RA TF74 - b)TI VT

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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RENOMMEES

{the traditions 6 courses menu}
¥38,000 per person

OSCIETRA CAVIAR ON A BLUE LOBSTER
in carpaccio, creanty white asparagus with cardamom ¢ gribiche coulis
AR—NBEDHNNy Fa AL 2 NTX T4 THZ

SOLE

meuniére with ruby grapefruit, Parisian-style gnocchi & lettuce coulis
77 VAEEFAD L= L aTT—Y =R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
ERIB(E N )27 Re VDR 7V Ay TNy

WHITE ASPARAGUS

velvety soup, folded smoked salmon pancake, noble scallops with dill cream
T7IVAERTANTANTIHTADT N —F

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
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SOUFFLE
pistachio, stewed wild strawberries & coconut ice cream
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SWEET DELIGHTS
fresh berbal tea or Africa-America espresso
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