VERSAILLES

1 Z#% ¥ 15,000 per person

SAWARA
marinated in citrus, leek garnished with green asparagus ¢ lettuce coulis
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SCALLOPS

soufflé with qyster mushroom, New Zealand spinach shoots, berb butter sauce
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DUCKLING
Béarnaise and meat glaze sauce with red wine, layered carrots
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DEKOPON ORANGE

delicate mousse, creamy cinnamon coffee & mimosa sorbet
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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CHARFISH

chaud-froid with watercress, tangy cream with shallots & carrots
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SHELLFISH AND 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 parfumed mousse, almond whipped cream ¢ grapefruit sorbet
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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