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AMUSE BOUCHE

VELOUTE DE MARRONS ET TOPINAMBOURS V GF

Chestnut and Jerusalem artichoke veloute

ENTREE

CIGALE DE MER POCHEE AU BEURRE ET SA BISQUE
Butter poached Bay Bug, crustaceans bisque and parsley oil GF

Extra caviar Perle Noire from France $29

TERRINE DE PORC ET POIVRE NOIR
Pork terrine and black pepper, served with toasted and pickles

PLAT

CABILLAUD VAPEUR, MOUSSELINE DE CABILLAUD ET BEURRE BLANC AU

CITRON
Steamed COD, rolled in a cabbage leaf, mousseline and lemon beurre blanc ¢F

Extra caviar Perle Noire from France $29

CANARD A L'ORANGE, CAROTTES ROTIES ET PUREE A LA TRUFFE
Duck breast a I'orange, baby carrot and truffle pomme purée CF

DESSERT

BAVAROIS AUX FRAISES ET A LA ROSE
(F Strawberry and rose bavarois cream

CREME BRULEE A LA VANILLE DE LIFOU ET FEVE DE TONKA

o™ Lifou (New Caledonia) vanilla and tonka créeme brulée
@ GF V
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FOUR COURSE $89 PER PERSON
10% SUNDAY SURCHARGE




ELEVATE YOUR EXPERIENCE

STARTERS

FOIE GRAS, PAIN D’EPICES MAISON ET CHUTNEY DE CERISE  $38

Foie Gras with a homemade gingerbread and cherry chutney

ASSIETTE DE SAUCISSON $22

Half saucisson, cornichon and capersberries

PATE EN CROUTE $18

Meat-based terrine style with duck, pancetta and pork wrapped in a
crust and baked until golden

CAVIAR PERLE NOIRE

Caviar Baerii Authentique

309 $190
509 $240
Caviar Baerii Experience
109 $95
509 $260
100g $480

10% SUNDAY SURCHARGE




