


STARTERS MAIN DISHES DESSERTS

SOUPE A L’OIGNON
Onion soup, caramelized onion sponge, fluffy French 
toast, melted cheese
 
TARTARE DE RATATOUILLE
Fresh ratatouille tartare, quail egg, watercress sprouts 
and white truffle oil 

SALADE NIÇOISE
Traditional salade niçoise with champagne reduction 
vinaigrette 

CRÈME BRÛLÉE AU FOIE GRAS
Duck foie gras, Sauternes sweet wine reduction and coffee  
infused blinis

BOEUF BOURGUIGNON
Beef bourguignon with duchess potatoes and French shallots

GRATIN DAUPHINOIS AU CONFIT DE CANARD
Mallard confit, peach cream reduction and creamed 
potatoes

SAUMON FUMÉ À LA SAUCE VIERGE
Smoked salmon fillet in virgin sauce with creamy mashed 
potatoes

CHATEAUBRIAND CUIT SUR PIERRE
(AVEC GLACE AU ROQUEFORT)  
Stone- grilled Chateaubriand in merlot butter sauce with 
roquefort ice cream, apple & mustard emulsion and pont 
neuf potatoes

FONDUE SAVOYARDE
Emmental cheese fondue with chardonnay reduction and 
seasonal side dishes

TARTE TATIN
Apple tart tatin with passion fruit cream

CRÊPES SUZETTE 
Cointreau flambéed suzette crepes with vanilla ice cream

CLAFOUTIS AUX RAISINS ET AMANDES
Raisin and almond clafoutis, with whipped cream and 
passion fruit sauce

PROFITEROLES AU CHOCOLAT 
Cream puffs with Dominican chocolate fondue

PLATEAU DE FROMAGES DE LA MAISON
Cheese platter with crackers and jam


