~ Xmas Course 2020~

Starter
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Biache de Noél Smoked Salmon, Crepes and Sour cream
Dill and French caviar decoration
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1st Appetizer
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Poached Lobster and Oscietra caviar
Zucchini and Bisque sauce of Cognac
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2Znd Appetizer
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Pie of Truffle, Boudin noir and Sauteed Foie gras
Accent of Madagascar Wild Pepper
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Caught fish

Meuniere of Longtooth grouper and Beef prosciutto
Flowting on Turnip and Clam velouté
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Main Course
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Roasted Wagyu Beef sirloin, red wine sauce with enzyme extract
with Morel mushrooms and Roquefort cheese
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Dessert
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Champagne and White chocolate Mousse
with Strawberry granita and sorbet
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Bread
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Cafe
7



