Appetizers FE%2

Scallops flambeed in Pomeau with Asparagus
EETERMtXIET FEES - $180

Homemade Foie Gras Brioche Canape

HEATIEES - $160

36 months Comte cheese & Iberico Bellota Ham Salad
6ERBRFEZ T B IERISREEFEKERLE -$160

Grilled Lobster Tail flambed Brandy and butter sauce, Salad
FEaFmmERIFEREDE - $200

Baked Razor clams with Garlic and Parsley butter
BEGEF HFEF -$220

French President Onion Soup
(Foie Gras, Truffle pate, Puff Pastry Onion Soup)
EERAFEES (TARIBHREFES) - $200

Pan fried Frog Legs with parsley, shallots and butter
ENEE, ZF, FhERSERE -$220

Platters &

Gourmet Cheeses Platter
(Selection of cheeses from world cheese masters)

HRERZITRMAFEZLHE -$180

Charcuterie Platter
(Iberico Bellota, Cold cuts, Selection of cheese, Foie Gras)

AR R (QRBERKEE, RA, ZEZ L, 155T) - $280

10% service charge
$180 corkage per bottle
$100 cake cutting




