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Beef Fillet.Foie Gras Steak
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Homard Lobster Roast
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Homard Lobster half body added
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Duck Meat Confit
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Lamb Roast

[N V]

PAIN
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Bread
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APEROS
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Olives Marinated
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Pickles
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Salami Melannge
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Rice (roquelte
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Fried Polatoes
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Caviar
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ENTREE FROIDE
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Potatoes Mousse
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Uncooked Ham
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Fresh Fish Carpaccio
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Caesar Salad of Fresh Vegelables
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Pork,Chicken Meal,Liver Pale
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Beef Tendon.Potatoes Gratin
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Shrimp.Spinach,Fried in Garlic 0il
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French Bread
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Camembert Cheese Roast
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RISOTTO
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Truffles.Parmesan Cheese Risollo
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with Foie Gras
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Ice Cream
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(réme Brulee
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Chocolate Cake




