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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
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Beef Cheeks Braised in Red Wine
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T-BONE Steak
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Bread
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Fried Potatoes
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Caviar
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Appelizer Assortment
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Pork,Chicken Meat,Liver Pate
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Cabernetsauvignon merlot Fleur de charlotte Mi moscatel Lady Juliana rose sparkling
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