


PATE DE FOIE DE CANARD, CROUTON
DE BRIOCHE, GELEE DE MURE

HUITRES LOCALES AMIGNONETTE
BILINIAU SAUMON FUME, CIBOULETTE

Duck liver paté, brioche crouton, blackberry gel
Local oysters with mignonette
Smoked salmon bilini, chives

FIRST COURSE

COQUILLES SAINT-JACQUES DE
HARVEY BAY, SAUCE PROVENCALE
AUXHERBES, A LAILET ALA TOMATE

Harvey bay scallops provencal;
herb, garlic and tomato sauce

SECOND COURSE

TARTARE DE BCEUF, CEUF DE CAILLE,
REMOULADE, OIGNON MARINE

Steak tartare, quail egg, remoulade, pickled onion

THIRD COURSE

CANARD A LORANGE, HARICOTS
VERTS, PUREE DE CAROTTES

Duck al laorange, green beans, carrot puree

FOURTH COURSE

CREME CARAMEL, MADELEINES
ALAVANILLE

Créme caramel, vanilla madeleines

FIFTH COURSE

ASSIETTE DE FROMAGES FRANCAIS,
FRUITSET LAVASH

VERRE DE BOURGOGNE ROUGE OLIVIER MORIN
CONSTANTINE POURACCOMPAGNER

French cheese platter, fruits, lavosh

Paired with a glass of !
Olivier Morin Constantine Bourgogne Red ©
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