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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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Rabbit Roast
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Pork Roast
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Lamb Roast
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T-Bone Steak
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Bread
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Fried Polatoes
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Rice Croquetle
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Caviar
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Truffles.Parmesan Cheese Risotto
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Foir Gras Terrine < Uncooked Ham - Rillettes < Olives Marinated < Pickles

[£vy F BOX]

2y PBOX (y>—=-F7}p757 - FRBOX) 3500¢mt:2)

Beef Fillet.Foie Gras Steak = Fried Potatoes = (Toir Gras Terrine/Uncooked Ham/Rillettes/Olives Marinated /Pickles )




BNV
TAIT7INCEFEY

%

ISR —=LEIVT TIb=Ib-F-vibOvhk SEIATFIV LFA—eT2TFe04

ANV A)ba— Pt S -
Cabernetsauvignon merlot Fleur de charlotte Mi moscatel Lady Juliana rose sparkling
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