
MENU
$75.00 PP INC GLASS OF SPARKLING.

C A P R E S E  T A R T E
P u f f  p a s t r y  t a r t e ,  t o m a t o ,  b a s i l ,  p r o s c i u t t o ,  f r e s h  m o z z a r e l l a ,  b a l s a m i c  g l a z e  a n d  o l i v e

o i l .
A R A N C I N I

f r i e d  r i s o t t o  b a l l s  f l a v o u r e d  w i t h  t o m a t o  p e s t o ,  r o c k e t  a n d  P a r m e s a n  s e r v e d  w i t h  r o a s t
c a p s i c u m  s u g o  a n d  a i o l i .

T I A N
L a y e r s  o f  c r a b ,  s m o k e d  s a l m o n  a n d  a v o c a d o  f l a v o u r e d  w i t h  d i l l  a n d  f e n n e l .

A P P E T I Z E R

CRÊPES A L’ORANGE
Crêpes served with orange caramel  and vanilla ice  cream.

CRÊME BRÛLÉE
Caramel  and white  chocolate  baked custard with toffee  top.

ASSIETTE DE FROMAGE
Selection of  cheeses  with dried and fresh fruit,  quince and biscuits.

D E S S E R T

PORC
Oria almond fed pork tomahawk served with gril led endive,  sautéed apple  and rocket  and

calvados jus.
FRUITS DE MER

Grilled f ish,  grenobloise  sauce,  prawns and pesto  served on sautéed greens.
POULET RÔTI

Lemon and herb roast  chicken,  tarragon sauce,  pomme sarladaises  and baby broccoli.

M A I N  C O U R S E


