
 

 

 
 

Champagne Mumm 2008  
A bottle for 2 people 

 
Canape  

 
*** 
 

Caviar Amuse bouche 
 

*** 
 

Oyster Tarbouriech with orange granite 
 

*** 
 

Saint Jacques with cauliflower a la polonaise, passion fruit 
 

*** 
 

White Alba truffles Foie Gras terrine, homemade brioche, fruit chutney 
 

*** 
 

Watermelon intermezzo  
 

*** 
 

Blue lobster with bistro arranged on homemade pasta 
 

*** 
 

Seasoned Beef Simental cross. baby vegetables. Perigot sauce 
 

*** 
 

Basil Ice cream 
 

*** 
 

Apple revisité 
 

*** 
 

Petit four  
 

 
 

749 per persone  
 

 
appetizers 
on the table after 
11pm 
 
Salmon Gravlax 
Pate en croute 
beef tartare 
Home made bread 

 
Hot dishes served 
after 12pm 
 
Boeuf strogonoff 
Zander saute 
Broccoli, 
cauliflower 


