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FF B 3k # (Les Hors D'Oeuvres) Appetizer

A A T 722 [ FH 2 (Escargots 2 1a BOUTZUIZNONNE) .......cuivivoriirieneeioc s sssesssessssesesse s 36
Baked Burgundy Snails with a Garlic and Parsley Butter

£ 45 i #0196 S 4T (Les Gourmandises de Saumon Fume aux Deux Caviars) ..........ooooocvveeennereeiennns 38
Smoked Salmon Ballotine Served with Caviar and Salmon Eggs

A HIE B 7 25 BERE (Petits Gigots de Grenouilles 2 1a MOUSSE) .......ooueeveeueeecieeeeceeieseeeeessseseseesesssseennns 40
Panfried Frog Legs Served with a Garlic Mousse

IR AT £ S K (Foie Gras d'Oie POEIE auX POMIMES) ......oovvvoeiioiiioeieeiiiseiieesissesisesssi s 42
Panfried Goose Liver with Apples and Calvados Sauce

B M7 5 o W VD (Langouste 2 1a Gelée de SAULEIMES) ...........vouurvvveonrisiienisissenssssssssssssssssssssssssssssssssssssssssssnns 44
Crayfish in Sauternes Jelly Served with Orange Dressing

5 LR DUBE 4% 71 (Les Coquilles St. Jacques a la Feuille Romaine au Champagne) .............ccooovvvoomervvviennreennns 46

Scallops Wrapped in Romaine Lettuce Served with a Champagne Sauce
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| B[4 7 A3 (Quiche Lorraine) Bacon, Onion and EZZ TArT .........cucecwvceurnermeemmenonsesiemseaarsssisnsassrcssssssnssessisssss 48 ‘
H I EH (Galantine de Volaille aux Herbes) Chicken Galantine with Herbs ........cocevrvveicicnriecnnnenieinncniinnas 50
BAA A A HE VD (Steak Tartare et ses Crudités) Steak Tartar Served with Salad ..o, 52
50 BE (Les Huitres Gratinges) OYStErs GraliNALEd ...................rorvvveuesseessessrmsnseesssesssmessssessssssesssssseesessiesssnos 54

%% (Les Potages) Soup

#: ¥ K% (Soupe Gratinée a L'Oignon) French Onion SOUP ........oevvvvuoecerreriearereammeeessensessiesmssesseseassessesnens 58
& B HE B #9 (La bourride du pecheur ala ProvenCal) .............cvovvvuveesmsinessseceeeseammammsessssssssssaressssssssssssees 60
Provencal Seafood Cream Soup Flavoured with Garlic {
FHAFE LU (Bouillon Leger de Champignons) Creamed Mushroom Broth.............eeceerreevvvovesonsonennnneeee 62 l
J KEREHENEF (Consommé Clair de Langouste, et son RaVIOHS) ......cooovvvvvvcveereervvvesseeeessoeneeseessssssessesssassees 64
| Lobster Consomme Garnished with Raviolis
# K5 EH 1 (Vichyssoise) Chilled Leek and Potato Cream SOUP ...........vvvvvvvvvvereerrerssreseesreseessossrsnssssessessesssnasnes 66 \w
B3 (Les Poissons et Crustaces) Seafood
R A = 0 A ERERC A TR ST (Vol-au-vent de Trois Mousses au Sabayon de Safran) ..........c..oooooveooveveone... 70
Tri-colour Fish Mousses Baked in Puff Pastry Served with Saffron Sauce |
BHRBHEMEIDE R I (Coquilles Saint-Jacques Provengale) ...............ooooooooooovcocoeereereosessesssssssssoseeeessoneen 72
Fresh Scallops Sautéed with Mushroom, Tomato, Garlic and Herbs
YAIBEEHIACLBF  (Filet de Perche Grillée aux ChAMPIZNONS) ....ooo...ooocvveosecerseeesssoeesses oo 74
Grilled Fillet of Perche Served with Wild Mushrooms \
Fr AU WAL 7T (Le Filet de Saumon au GINEmbIe) ........oooooooocccvevreeeeeeeeeeesessesseoreossoesseseeeseesessssns 76 ‘
Fillet of Salmon with a Light Ginger Cream Sauce ‘
PURIFELE B AT (Gambas Grillées, jus 2 1a FIEur de TRYM) ....ooooocccoeeeeoeeeesesceeeseessoesssessere s 78 |
Grilled King Prawns, in a Thyme Blossom Sauce :
kA B G M BE (1T T (Tresse de Saumon et Sole Al ChAbLis) ......vovovoooeeoeoe oo 80
} Salmon and Sole Plait with “Chablis” White Wine Sauce
PR 4 18 4 B B AR IEOB T (La Filet de Bar 2 1a Créme d'Ail DOUX) ....oooveeeeeeereeeereceeeseeseeesereseeesessseseresnsenensroo 82

Oven Baked Sea Bass with a Light Garlic Cream Sauce
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3 B EEF L BT (Les Petites Roulades de Turbot 2ux MOTIES) ..e...vveereevveeoreeeoseeorooeseessssesre. 84
Small Turbot Rolls in a Delicate Moral Cream

PIE R R’ ¥, (Les Viandes et Les Volailles) Meat and Poultry

P4 IR SR TT (Filet de Boeuf au Poivre Vert) Beef Tenderloin with a Green Peppercorn Sauce
RIS AR BCABMIAA {1 (Le Magret de Canard 2 la Mandaring DOUCE) .............c.ooveeereereeeeeeeeoeresreessesseeseereseneensen
Panfried Duck Breast with Mandraine and Pine Nuts Sauce

BREMERRBEET (La Selle ' Agneau Parfumée 2 18 SAUZE) ....oooooooocccooveeeeeeeeeeeeeeeseeesccccrsereeseeeseees s 92
Roast Boneless Saddle of Lamb Served with an Elegant Sage Cream Sauce

R FLAGELIF A HF I T (Le Petit Confit de Pigeon A la Graine de MOUArde) ...................occeovvevvoovermroreressn, 94
Preserved Pigeon with Pommery Mustard Cream Sauce

LIRS (Coq au Vin) Braised Chicken in Red WIMle ...........oovoooooooccceeeeeoessecceesresssssscneesreesseseeeesesesssssssssseeo 96

K55 BRAS B ACE AR T (Supréme de Poulet farci aux poireaux, sauce au Champagne et Champignons) ........ 98
Supreme of Chicken filled with Leeks, Complimented with Mushrooms and Champagne Cream Sauce

1R R HE (Filet de Porc aux fruits) Roasted Loin of POrK With FIUIE coeevvocovoooce oo 100

PUNBRF HERLS 48 T84 T+ (EntrecOtes au Roquefort) Grilled Rib-eye Steak with Roquefort Cheese Sauce .... 102

#H 2 (Les Desserts) Desserts

T3 5% 1 Uk (La Marquise au Chocolat) ChOCOIAte MOUSSE ....v..voovreeeerooeooeoeooeooeooeooeoooooooeooe 106

VBB F R A T (Le Soufflé Glacé 2 la Orange) Iced Orange Soufflé with Grand Marnier Sauce ...... 108

RFRRE AT (Mille-feuille 2 1a FIaiS) ..oooovovvvroosesoeesecesseseseseseeeessssesssses e 110
Fresh Fruit with in Warm Puff Pastry, Served with Apricot Sauce

B% 3 AR5 B 5 #E (Torte Fine aux Pommes et Sorbet) Warm Apple Tart Served with Sherbet ..................... 112

13 A EEXS 2 47 4 (Creme Briilée) Light Egg and Sugar Cream with Cinnamon
EHEHEE (Crépes Suzette) Crépes Suzette

Hazelnut Parfait with Mandarin Liqueur Sabayon
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