Q’ E% /
3- COURSE SET MENU 78S
ENTREES

TIMBALE AUX CHAMPIGNONS
Warm Mushrooms Flan, Croutons, OR NOIX DE ST JACQUES GRILLEES,

Mushrooms Foam, Truffle Oil SAUCE VIERGE
Grilled Hokkaido Scallops,

X. Tomato Concassé, Squid Ink Tuile
FOIE GRAS POELE OR

Pan-Seared Foie Gras,

Pickled seasonal Plumes, Huitres Vichyssoise

Hawthorn Purée, Bak Kwa Sauce ~ OR Hyogo Oysters, Leek & Potato
Emulsion, Cucumber Granite
Pickled Daikon , Rice Crisp

PLATS

RISOTTO DE HOMARD

Butter Roasted Canadian Lobster,

Homemade Lobster Stock Infused Carnaroli Risotto,
Sea Urchin Foam

OR A LEGINE
Miso glazed Patagonian Toothfish,
Seasonal Beetroot, Uni Butter sauce

Confit de Canard OR
Homemade Confit French Duck Leg, Duck Gizzard,
Canellini Beans Casserole, Lardon

OR

BAVETTE DE WAGYU A U’ ECHALOTE + 65
Grilled Wagyu Flank Steak, Shallots Red
Wine Reduction, Truffle Mash Potato
Mushroom Duxelles

DESSERTS

TARTE AU CHOCOLAT
Slow Baked Valrhona 70% Chocolate, Peanut Mousse
or
CREME BRULEE
Coffee Infused Creme Briilée, Shortbread
or

FROMAGES DE FRANCE
3 Assorted Raw Milk French Cheese Plate with Chutney and Crispbread

PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND 8% GST
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