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LA DEGUSTATION

Sea-Bream Tartare
Kristal caviar cannelloni

White Asparagus
"Montpellier” butter

Duck Foie Gras

brussels sprout and balsamic

lobster Lasagna
farragon, spinach and spianata

Mediterranean Sea Bass
Chateau Thuerry red wine and spiced pear
or
Squab and Leftuce
creamy parmesan
or
Milkfed Lamb Cutlets
thyme and tangy chickpeas

Cheeses
fresh and aged

Smoked Chocolate
crunchy « gavotte »

The Trolley
tarts and sweet delicacies



