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LA MISEEN BOUCHNE
TWemr Y ere

" THE. AMUSE-BOUCHE
WaAGYU NIGIRI

)é' «SAINT-JACQUES>

Thre1h 70 08 ST17 TaOUES, MATGRE CAVELR IMPERILL DF STALOGVE
CHALAQEITL, TEILE DI CANEI, IEILE DF BASILIC HUHLE DF CORALL,
JLEVR DI TAGETE AVOCAT LECHE D TIGRE AL PARMESAN

“ScALLop” 2P
SCALLOP TIRADITO, MEAGRE, IMPERIAL SOLOGNE CAVIAR, CHALAQUITA, CANCHA TUILE,
BASIL OIL, CORAL OILMARIGOLD FLOWER, AVOCADO, PARMESAN LECHE DE TIGRE

«PATTES BLEUES>

¢ 500/%[/7,4 PUTTES BLLULS FARET MOLS SZZMZWJ’;Z//IEOMQI, LOE GRAS,
LLGEMES GLACES, SALEL AL FOLE GIRAS, SALALDE FRISEE
“BLUE-FOOTED CHICKEN"

STUFFED BLUE-FOOTED GHICKEN, KABOCHA MOUSSELINE, FOIE GRAS, GLAZED
VEGETABLES, FOIE GRAS SAUCE, FRISEE SALAD

LE «<BOEUF»

7/[17 U LBOSTT AT (IZ/-/(Z; "ALALSON, POMNILS U7 TEZAL
GRINVALTLLS, (HAMPIGNONS, TROIFE
A THE “BEEF” :
BEEF TENDERLOIN, HO LSE DEMI=GLACE, NEW POTATOES, MUSHROOMS, TRUFFLE

y - ENTREMET AU CHNOCOLAT
SUSCLIT AL CHOCOLAT GANACHE A LA VANILLE (OULLS D FTUTTS ROVGES,
ST CHOCOLECTMA. NOLV D8 PECAN CLRAMELISEES, POUDRE D OR

- CHOCOLATE ENTREMETS

CHOCOLATE SPONGE, VANILLA GANACHE, RED BERRY COULIS, “CHOCO-LUCUMA” SAUCE,
CARAMELISED PECANS, GOLD POWDER

MIGNARDISES
C /7[46¥A’(1/ VL (HCHA MOLALA
67’/[’[31/4A 7 COCO-MANGEE”
SWEET TREATS

‘CHICHA MORADA MAGARON
“C0CO-MANGO” CHEESECAKE

A



