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Starter

Salad of Artichoke, Poached Egg & Smoked Salmon
T—=T4Fa—7 D78 R—F Ly JEAE—IH—EVIRZ
Rice & Mozzarella Croquette with Fresh Tomato Sauce
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Ravioli of White Crab Meat with Chive Butter Sauce
AZDINAD 774 AV, F2 A N8 = —A REARGE 2

Rillettes of Pork with Green Pepper Corns & Herb Salad
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Main Course

Filet of Salmon with Ratatouille en Papillote
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Filet of Sea Bass with White Wine Sauce & Fresh Pasta
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Fricassee of Chicken with Tarragon & Seasonal Vegetables
FXYD7VH k873 VER BERERA

Confit of Duck with Braised Cabbage & Lyonnais Potato
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Dessert

Mille Feiulle of Chocolate Mousse & Mix Berries
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Apple Tart Tatin with Rosemary & Vanilla Ice Cream
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Exotic Fruits Soup with Mango Sorbet
IXVTAYIBIN=IA=T 2V TDY W NRA

Profiteroles with Pralin Custard & Chocolate Sauce
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