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%o Course~ $60 per person or jéee Course~ $75 per person

Starter Course
Boudllabaisse Served with Fieelle Toast & Rouile
Quenclles of Chicken Liver Pate Served with Brioche
Roasted Tennel & Cara Cara Salad with Mache & Pecans
Steak Tartare with Quail Cgg & Wnter Greens

Cntrée Course
Garlic Soupfle vith Dangeness Crab Sauce
Abatian Style Mashroom Souffle with Maushroom Riesling Sauce
Spring Asparagus Souflé with Lemon & Herb AMomay Sauce
Chef Foan's Tavorite Spring Rack of Lamb.

Dessert Course
Roquefort Souple Served with Caladroy Mouscat de Rivesaltes
Chocolate Souffe with house made Vanilla Bean ee Cream
Poassion fruit Mango Souflé with house made White Chocolate Jee Cream
Cappuccino Souffle with Grand Mamier Sauce
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