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%0 Course~ $60 per person or jﬁee Course~ 8§75 per person

Starter Course
“Citrus Cured Salmon with Watereress Salad
Steak Tartare with Quail Egg & Red Frill Mustard Greens
Roasted Baby Beet Salad with Winter Greens, Goat Cheese & Whainat Vinaigrette
Boudllabaisse Served with Fieelle Toast & Rouille

Cntrée Course
Abatian Style Mashroom Souffl with Mushroom Riesling Sauce
Patato, Leek, Gragére Souple vith Boef Bourguggnon Sauce
Fruits de Mer Soulé with Lobster Sauce
Rack of Lamb with Sauce Verte & Pomme Purée

Doessert Course
Roquefort Souple Served with Caladroy Muscat de Rivesaltes
Chocolate Souffl with house made Vanilla Bean ee Cream
Grand Warmier Souffle
Seasonal Apple Souffle with Caramel Jee Cream
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