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~———— $148++ FOR 3 COURSES

HALF DOZEN OYSTERS “LA ROYALE” FROM DAVID HERVE
FOIE GRAS EN CROUTE, PEAR AND GINGER COMPOTE
MUSHROOM VELOUTE WITH ALASKAN KING CRAB

»

TASMANIAN TROUT TARTARE, LOBSTER BISQUE AND CAVIAR

MULTI-COLOURED BEETROOT SALAD,.LAVENDER HONEY VINAIGRETTE

g L 7%

HOMEMADE CRISPY DUCK LEG CONFIT AND BLACK TRUFFLE, ROASTED POTATOES
BEEF TENDERLOIN ROSSINI, FOIE GRAS AND MADEIRA SAUCE
ORGANIC GUINEA FOWL BREAST WITH MOREL SAUCE AND BUTTER RICE

LOBSTER AND SCALLOPS THERMIDOR, MUSHROOM DUXELLES
ATLANTIC COD WITH SEA URCHIN BEURRE BLANC, CAULIFLOWER PUREE e

s,

RASPBERRY AND PISTACHIO ALMOND CAKE ‘Jlj
CREPES SUZETTE FLAMBEED WITH GRAND MARNIER SAUCE ’,’J
CARAMELIZED WHITE CHOCOLATE TART, COCONUT CHANTILLY | o
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CHOCOLATE MOUSSE AND CANDIED ORANGE
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