
 
 

 
 

Menu 
$ 55. 

 
* 

 
Cream of Cauliflower and Tomato Soup 

or 
Mixed Organic Crudités Salad  

(tomato, cucumber, red beets, carrots, oil vinegar dressing) 
or 

Duo of Smoked Duck and Duck Rillette with Cornichon and Pesto Sauce 
or 

Exotic Mushrooms Fricassee with Tomato, Basil, Garlic 
 

 
 

Duo of Lobster and Scallops Served with Creamy Mushrooms Risotto                               
and Saffron Sauce with Piment d’Espelette 

or 
Fresh Fillet of Salmon with French Green Lentils du Puy, Shallots, Red Wine Sauce 

or 
Rack of Lamb Crusted with Dijon Mustard Served with Three Puree                                

(broccoli, carrot, potato) and Thyme, Tarragon Sauce  
or 

Beef Fillet Tenderloin with Roasted Fingerling Potato, Asparagus,                                       
Green Peppercorn Sauce  

 
 

 
 

Assorted Mignardises 
(Trio of Chocolate Crunchy Cake, Fruit Tart, Lemon Tart) 

 
 

* 
 
 

Cocktail Special 8.5 gl:    Kir Royal (Champagne, Crème de Cassis)  
Bellini (Champagne, Creme de Pêche)       

 
 


