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Caviar Kristal Kaviari & Champagne Huitres (6 pieces)
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Foie Gras
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Oeuf Mayonnaise
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Raviolis de La Mer
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Main Courses

Boeuf Bourguignon
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Volaille aux Morilles Rossini de Boeuf
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Poulpe a la Barigoule Saint Jacques a la Plancha
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Main Courses to Share
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Double Cote de Veau
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Carré d’agneau
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Cotes de Boeuf 1kg
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Frites
VEES, mILUNMAEE

Salad Verte
BRSO RL. JBRMER

Side dishes
@E§ Haricots Vert
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Risotto de coquillette Gratin Dauphinois
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Riz au lait a la Vanille
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Creme brulee fruit de la Passion
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Desserts
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Mousse au Chocolat
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Tarte Tatin

R u e i s Fondant au Chocolat
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