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Starter

Terrine of Chicken with Summer Vegetables
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Grilled Sardine with Spicy Couscous & Crispy Vegetables
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Fresh Peas & Parma Ham Risotto with Okura Tempura
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Tartar of Tuna with Avocado Salad & Grilled Pave
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Main Course

Filet of Salmon with Ragout of Spring Vegetables
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Filet of Skate with caper & Green Olive
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Duck Breast with Orange & Green Peppercorn Sauce
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Roast Loin of Pork with Honey & Mustard
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Dessert

Mille Feiulle of Strawberry and Vanila Ice Cream
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Passion Fruits Souffle with Coconut Tuiles
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Rum Baba (Brioche) with Anglaise Sauce
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Cheese Plate with Apple Salad & Chive Cream
FfDF—RX ) v ADYFFEF XA TDI ) — LA



