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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
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MEBARU

white wine and tomato sauce, yellow zucchini petals & spring cabbage
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MILK-FED LAMB

marmalade of lamb's trotters ¢ artichokes with anchovy butter
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DUCKLING

morel mushrooms, glazed white asparagus & snow pea savory custard
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RASPBERRY CHOCOLATE

rose parfirmed mousse, almond whipped cream & grapefruit sorbet
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SWEET DELIGHTS
fresh herbal tea or Africa-America espresso
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(¥ — £ X #F) - Service Charge will be added )



RENOMMEES

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

OSCIETRA CAVIAR ON A BLUE LOBSTER
in carpaccio, smoked asparagus mousseline with cardamom ¢ gribiche coulis
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FOIE GRAS

poached in Chateaubriand saiice, spring mountain vegetables & melting apple
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THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
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WHITE ASPARAGUS

velvety soup, folded smoked salmon pancake, noble scallops with dill cream
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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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