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Jo Carte

Clar Slarters

Blue Jobster Salad with Foie é/;ns” 5@1/&’/75
Vinfried Duck “Fie Gras' with Grape Vejuice. on Toast
/1/0»%//7 loéz&fer Crumble Leek Fondue with Saue Sherr
Homenade Duck TFoie Gras Jrine and Jusmine Jam ’
zw of §m§w/ Salmon and Gravlax Salmon

alf bated WW wilh “Keims vinais
Starter from A Gouyette Mens

O Fishes

Shewer of Seabass and Chorgo on its lsolle

Seallaps with Morels and Meshed “Pate

Shatefish roasted with “Brie de Meaw. Sleamed Flatoes
fish from the A W Menu
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Jo Carte

Cur Med;

Trurnedss Essini ¢ Beef Fiet and Ton Tried Duck Taie Gras ). Pt Gpratin 42 ¢
Beef Tendlrloin and i Fitate Gratin (Foper or Boguefot sauce) 35 ¢

Lack of Jumb at Four Spices and Mogeles 7 ¢
Vi of CJiblets Chiteys with sl suecteads with mrels. calfs lr with gl and cier) 6 €
Veal Hfeac with Uepelibles and Faipdte Sguce 76 ¢
Meat from the A W” Menu 26 ¢
OW pWZ;
Hatter of Cheese ‘Platter. Salad and Jums of the Dy X
“A W" /ﬂ/ﬂﬁ ( %WM&{ Cﬁe/} desserts) 0 ¢
§W@M77M7@Z§MZI%C&WW6 I/ ¢
Dolon with Merells Sorbet 6 ¢
Checolate Mellow Cake with ‘Vistachic Metting /feart 6 ¢
"Sugetle” Slyle Souffled Vincate 6 ¢
Vit Paline Creme Bralee 1 ¢

LHomenade Sorbet Dunlings (Vassion Frut: Morello Cherry. Foar) 15 ¢
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Slurtors

« %Wlﬁ » Salad ( Snoched duck breat raw ham. bacon ear. regufrt welnat selad)
E‘%f T §fo/m’ wilh Mfa/mf& 0% #&MM&@ Quck ﬁrmgf « 7— @ﬂ; »
Armericaine §W Cassolette
Sulmon Grastas, Bouguet of Salad with Meaww Mustard Vnaipretl

Main Courses
infried Scallyys 1 Lsotts with: Ffle Cream
Cod at Chorgs Crust: Mashed Fetate
Tork Manon with Morels @m Dewphinsis and Sueet Votato Varee
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 Brie de Meaw Cheese AQC
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Vink Valine “(reme Brulee
“Sugelle” Style Souffled Vincake
Dodsva with Morells Sorbet
LHomenade Sorbet Dunplings (Vassion Fruat: Morello Cherry. ‘Foar)




