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Includes toast drink & mineral water
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Duck meat Confit and Potatoes with Balsamico Sauce
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Pate de Campagne with Porto Wine Jelly
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Salmon confit wtih Olive and Apple tapenade
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Mushroom Soup Mushrrom Pudding with bacon
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Sweet shrimp tartar Marinated grilled eggplant with consomme jelly
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Foie Gras Terrine with Porto Wine Jelly
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Far Breton
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Tea Baba Cake "Marco Polo Rouge"
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Cream Puff Ring Classic Style
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Tahitian Vanilla Mille-Feuille
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Marjolaine
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Mont Blanc
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Grilled Beef with Cafe de Paris Sauce
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Poiret of suzuki with spicy tomato Sauce
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Sauteed Chicken with Creamy Mushroom Sauce
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Vapeur of Seabream with Clovisse & White Wine Sauce
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Herb Crusted Saddle of Lamb with Madeira Wine Sauce
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Beef Poélé with Red Wine Sauce

Suggestions du Chef * T DOBEID
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Lobster Poélé with Américaine Sauce
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Black Abalone Steak with Brown Butter Sauce
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Roasted Beef with Truffle Sauce
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