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Chilled Appetizer, Cocktail Style Chilled Appetizer, Cocktail Style
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Pan-Seared Beef Tenderloin Pan-Seared Beef Tenderloin
with Red Wine Sauce with Red Wine Sauce
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Tournedos Rossini
with Truffle Madeira Sauce
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Pan-seared beef fillet, with red wine sauce "Rossini" Sautéed beef fillet and foie gras, with périgueux sauce
$714LRA0EYIDRIL H$74LRELT A7 F0AYI—=
~KIAVDY)—R ~ ~EBN)aT7oRVI=Y—R ~

A S— Hamburg steak with foie gras
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Today’s special fish plate Foie Gras and Truffle French Risotto
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Seasonal soup Homemade truffle butter Olive Oil, Salt & Black Pepper
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DESSERT & CAFE
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