e ofe Sog% Summer ZB[nner (%enu &

juo Course~ §70 per person or jﬁee Course~ $85 per person

Starter Course
Quenclles of Chicken Liver Pité Served with Briaoche
Citrus Cured Satmon with Watereress Salad
Chilled Sweet Corn Bisque with Basil O & Summer Tomato Concasse
Wetermelon Salad with Fresh Herbs, Lime & Aleppo Peppers

Cntrée Course
Fraits de Mer Souflé with Lobster Sauce
Abatian Style Mashroom Souffle with Maushroom Riesling Sauce
Lardons & Fromage Soufle vith Leek Cream Sauce
Chef Fvan's Fish en Papillote

Dessert Course
Roquefort Souple Served with Caladroy Mouscat de Rivesaltes
Chocolate Souffle with house made Vanilla Jee Cream
Scanal Respleny Seufl
Grand Warmier Souflle
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