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| LArtichaut Violet

Violet artichoke and foie gras salad with parmesan shavings
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Le Caviar: osetra caviar with salmon tartare




Le Caviar: osetra caviar with king crab on a crustacean gelée
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 La Saint-Jacques §
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Seared scallop with lemongrass, broccolini and soybean sprouts cooked as a risotto







Les Crustacés — truffled langoustine ravioli




Les Crustacés — roasted spiny lobster in green curry with fresh coriander
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Les Crustacés — sea urchin on potato puree with “Blue Mountain” coffee
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- Green asparagus velouté with morel and herb tortellini, virgi




Le Black Cod
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Caramelized Black Cod in Malabar pepper sauce with bok choy
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Grilled beef rib-eye, black olive and bone marrow condiment
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 La Fraise —

Strawberries in mascarpone with basil geleé, olive oil ice cream




La Mangue
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mango with caramel mousse, exotic coulis and crispy tuile §













An added treat for us!
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2 Evian Water |G 20.00
& 10.00
1 Gl Veuve Brut 28.00
2 15 Course Deg avo.00
& 435,00
2 Gl Burgundy 64.00
& 32,00
I Subtata] 8683.00
Le Bad News! i e
Tota] 1062,62
GRATUTTY i
TOTAL $ ;
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