oloou

[BYOB]

Week Beginning 20 Novembre

Paté en Crodate
Scottish hare, quince mustard, cranberry, cauliflower

Velouté
“pot au feu”, short ribs, fingerlings

Espadon
grilled swordfish belly, pumpkin,
escarole, blood orange

Foie Gras
carrots

Faisan
wild Scottish pheasant breast & cured leg,
chanterelles, choucroute, rutabaga, natural jus

Vacherin
tomato jam

Hot Pistachio Soufflé
goat milk créme anglaise

Menu Priced at $115 Per Guest

*Menu is subject to change according to availability*

Wine Suggestions:
Patrick Piuze Chablis Terroir Decouverte 2016
&

Vignerons de |'ile de Beaute XX270 Aleria Syrah Corsica
2013



