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3- COURSE SET MENU 72§

NOT AVAILABLE ON EVE AND DURING SPECIAL DAY AND PUBLIC HOLIDAY

ENTREES

OEUF MEURETTE CARPACCIO DE

Poached Egg, Wild (& =y SAINT JACQUES + 55

Mushrooms, Pancetta, Thinly Sliced Hokkaido Scallop,

Red Wine reduction, Topinambour Purée, Black Truffle
Vinaigrette, Pickled Radish

FOIE GRAS POELE .
Pan-Seared Foie Gras,, Pickled OR  SOUPE a LOIGNON

seasonal Plums, Hawthorn French Onion Soup, Gruyere
Purée, Bak Kwa Sauce Cheese, Crouton and Chives,

PLATS ——

RISOTTO DE POUPLE Ny ¢
Marinated Spanish Cantabria Octopus Leg, Iberico !Q% ;
Chorizo Bellota, Saffron Risotto,

or

TARTARE DE BCEUF “Au Couteau”
Hand Cut Beef Tartare Seasoned L’ Angélus Style, fries

or

LE FILET MIGNON+ 6S

New Zealand Grass Fed Beef Tenderloin,
Mushroom Duxelles, Pome Purée,
Bordelaise Sauce

or

CONFIT DE CANARD
Home Made French Duck Leg Confit, White
Beans Casserole, confit Lardons

DESSERTS
CLAFOUTIS +43

15 m preparation
Brandy Cherry Warm Flan “Bake to Order”, Vanilla Ice Cream

or
TARTE AU CHOCOLAT
Valrhona 64% Chocolate Ganache Tartlet, Home-made Chantilly Cream, Cassis gel, Vanilla
ice cream,
or
CREME BRULEE
Lavender Infused Creme Brilée, Rhubarb Purée, Sablé Breton

PRICE ARE SUBJECT TO 10% SERVICE CHARGE AND 7% GST



