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
Gulyas Leves~ Tall Vegetable and Braised Beef Soup
Frisée Salad with Caramelized Prar & Hazelnuts

CSmfre’e Coume
ﬂ&zt{an Sfyé L%aséoom So% wz’f[ L%usﬁoom Ljez’esé;zg Sauce
;ZBMC[ a OZ’Omnge Soﬁ
ofaraéns & E’omage Soﬁ wz/t[ %utumn Cﬁmg

Ljaoguggn‘ Soﬁ

Dessert Course
Seasonal Apple Souflé with house made Jee Cream
Chocolate Souffe with house made Vanilla Bean ee Cream
Grand Marmier Souflle




& oEe Socﬁ W’ne & Bevemge OE{Sf &

Cﬂzmpagne ofaéraé Brut Zmaém NV~ §32 / $728

Chateau de Lavemette, Crémant de Bougzogne NV ~ s23/592

Domaine Roblin Sancerre 2024 ( Sauugnon Blane ) ~ $24/ 896

Domaine Orion Chablis 2024 ( Cﬁzm{nn@) ~ $2§/ 8100

Domaine Meunier, %ercurg rer Cru 2023 (. Pinot Noir) ~ 831/ $124

Domane de Se Cheaunsafde-Pope 2023 (Rine Bl Grenache) - 528 s

Brisson Pineau des Charantes ONV (French Aperitif) ~ s19 /glass

Sparkling Water: 54

Verve Coffee Service (Soz individual french press of Seabright House Blend or Vancowver Decaf): 57
Marigge Freres French Teas (Soz individual french press): 57



