A PERTITTITF

Glass Of champagnc, appCtiZCI'S

(%]
STARTENR

Mi-cuit of foie gras, seasonal Chutncy

v
MAIN COURSE

Veal steak, truffle jus, vegetab]e mikado

\ 4
CHEESE

Cheese platter matured by our master cheesemaker

\ 4
DESSERT

All-chocolate coup de foudre, red fruit coulis

\ 4

MINTIATURE IDRNERNSERS RN RS

Coffee and Maxim’s Macarons



