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Signature Course
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Appetizer
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Duck meat Confit and Potatoes with Vinegared
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Grilled Beef with Cafe de Paris Sauce
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Pate de Campagne
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Salmon Confit with Dried Tomato
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Poiret of suzuki with spicy tomato Sauce
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Roasted Duck Breast with Orange Sauce
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Cold Corn Soup with Coconut Flan Vapeur of Seabream with Clovisse & White Wine Sauce
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Tartar sauce of sweet shrimpwith tomato and Consomme soup
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Grilled lamb of herbs and breadcrumbs with vinegar
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Eggplant and Seafood with Bagna Cauda Sauce
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Dessert *
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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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VALRHONA Chocolate Tart
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Terrine de Fromage with Honey and Flower
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Beef Poélé with Red Wine Sauce
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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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