el o[e So% Seasona/ ogunc[ L%enu e
C%ose onej%m eac[ course ~ §70 5 per person

Starter Course
Wearm Lafayette Baguette & house made Butter
Chilled Sweet Corn Bisque with Basil Ol & Summer Tomato Concassé
Grilled WNectarine Salad with Mizuna Greens, Fromage Blewe & Toasted Pecans

CSmfre’e Coume
ﬂ&zt{an Sfyé L%aséoom So% wz’f[ L%usﬁoom Ljez’esé;zg Sauce
E’uz’ts aé t%er Soﬁ wz’zf[ ogonger Sauce
ofaraéns & E’omage Soﬁ wz/t[ ogee[ Cream Sauce

Ljaoguggn‘ Soﬁ

Dessert Course
Chocolate Souffé with house made Vanilla Bean Jee Cream
Grand Warnier Soufllc
Strarvberry Souffle with house made Stravoberry Jee Cream




& oEe Socﬁ W’ne & Bevemge OE{Sf &

Cﬁlrév Bove, g7oumz/ne Spar[é’@ gjeosé, M ~ £20 / $80
C[dteau é o[avemette, Crémanf aé 801473%7716 LNV ~ $27/$84
C(;. Bamauzﬁ Cﬁrmpagne Lgmnc/ Cm Bmt Ljaosé ﬂutémfz’?ue W ~ $744/[01%é- oné
;Doma[ne ﬂo% Sancerre 2024 ( Sauv{gnon Béz‘nc ) ~ 24 / $95
&’ﬁn‘ Lj)z’q CKJZ% 2023 ( C{c;r%‘nnoy ) ~ $25/ $700
ZBomaz/ne L%eum’er, Q%ercurg fer Cru 2023 ( aj)z’nof %Zr) ~ $37/ $724
ZBoma{ne cé‘ Sg’e Cé?teauneujgag—ﬁape 2023 ( Lje[éne 8&16//;9}671@04 ) ~ 28 / $772
8}1’55071 ﬁ’neau cés Cézmmfes M ( L;rrenc[ ﬂ erit ) ~ 87 / éss
£ 97§
Stbar[é;‘ig Waters $4
/Verve Co ee Servz/ce ( 8oz z’ncé’;;z/aéa/ enc[ ress o ggeagz’ 4 %Iue Bénc/(‘)r /chcouver ;Deca ) 7
P &

L%ar[a e L}rreres L;rrenc[ L7eas ( 8oz z’n%z’c&a[ enc[ ress ) K

g 4 7



