
27 YEARS ANNIVERSARY

 L’ANGÉLUS   

SUMMER KING CRAB SALAD
TARRAGON, MELON, CROUTON, APPLE GEL

PAN SEARED TURBOT
ZUCHINNI, PICKLED CELTUCE,GRAPES,

 BOUCHOT MUSSELS, SAUCE VÉRONIQUE

SLOW-COOKED GUINÉA FOWL SUPREME
PENCIL MUSHROOM, SALSIFY, CHICKEN SKIN CRUMBS, SAUCE ALBUFERRA

DESSERT
OMELETTE NORVÉGIENNE

PETITS FOURS

18TH OCT & 25TH OCT 2025
$178++ PER PERSON

Diner En Blanc

FREE FLOW CRÉMANT DE BOURGOGNE & SANCERRE BLANC

OYSTERS
BELLOTA IBÉRICO HAM

MARINATED SQUID
FOIE GRAS PARFAIT ON TOAST

GOUGERES     

CANAPÉS MENU, 6PM-7.30PM


