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Terrine de foie gras de canard, chutney de mangue

Duck foie gras terrine, mango chutney
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Betterave en crolte de sel, vinaigrette aux truffes, pickles de concombre

Roasted beets in salt crust, cucumber pickles, winter truffle vinaigrette
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Carpaccio de noix de Saint-Jacques, caviar Osciétre, tartare de pommes vertes *

Jumbo scallop carpaccio, Calvisius Oscietra caviar, Granny Smith apple tartare
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Escargot a la Bourguignonne

Traditional Burgundy escargots in herb-garlic butter
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French Caribbean Cajun spiced jumbo lump crab cake

Roasted cherry tomato aioli
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Tartare de boeuf a la Nicoise, socca *

Beef tartare French Riviera style, crispy socca
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Melon cantaloup, pamplemousse, framboises, vieux porto

Rose of cantaloupe melon, grapefruits, raspberries, aged port
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Tataki de thon rouge, sauce vierge *

Bluefin tuna tataki over crispy tomato-tapenade tart, sauce vierge
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Caesar salad

Crisp romaine lettuce, Caesar dressing, paprika croutons, shaved Parmesan, Don Bocarte anchovies
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Assiette de crudités

French raw freshly shredded vegetable salad, Dijon vinaigrette
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Coeur de Laitue au Roquefort

Boston lettuce, shallots, A.O.C Roquefort cheese
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Gratiné a 'oignon

Sweet onion soup, Emmental cheese crust
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Consommé de boeuf Grimaldi

Escoffier-style beef consommé, parmesan royale, julienned celery
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Soupe de poisson Marseillaise

Marseiile-style fish soup, rouille sauce, toasted garlic croutons
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Available as appetizer or main course

b -y A7 T7—K /XX A
HIVRF—Z F-FDOPY Y~ ILY7—/ - bT Y —X
Pietro Massi calaramarata pasta

Carbonara or D.O.P San Marzano tomato sauce
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Grand reserva Acquerello risotto

Smoked ricotta, Sicilian sweet red shrimp’s tartar
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*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk for foodborne illness, especially if you have certain medical conditions
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Bar en crodte, sauce Dugléré

Baked Mediterranean seabass in puff pastry, creamy tomato & white wine sauce
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Homard du Maine, chermoula, risotto de légumes, bisque

Fresh Maine lobster, chermoula butter, primavera risotto, lobster bisque(Based on market availability)
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Langouste Thermidor, riz pilaf

Rock lobster tail Thermidor, sautéed mushrooms, parmesan, mustarded cream, pilaf rice
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Sole meuniére, pommes a I'Anglaise

Dover sole meuniére, lemon-parsley butter sauce, chive potatoes
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Plat de cote de boeuf braisé a basse température, facon Rossini

72-hour slow-braised Black Angus beef short rib, sautéed foie gras, black truffle sauce



PYSRATELEFR/ADZLM BYEF X —F—X7 V=L JLya7
Tarte de patates douces aux champignons, creme de cheddar végétale, roquette

Sweet potato tart of sautéed mushrooms, plant-based cheddar cream, arugula
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Filet mignon de veau, sauce aux oranges sanguines, gratin dauphinois au butternut *

Veal medallions, blood orange sauce, butternut & potato gratin "Dauphinois”
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Volaille fermiere rétie, Mr. Daudet, Mayenne, France

Free-range chicken rotisserie from Mr. Daudet Farm, Franck’s mashed potatoes, French beans
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Your choice of sauce and garnish
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Organic salmon tournedos*
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Hanger steak*
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New Zealand lamb chop*
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Bearnaise / Hollandaise / Beurre blanc / Truffle sauce
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Steamed vegetable / Franck’'s Mashed potatoes / French fries

/ Ratatouille / French beans / Pilaf rice /Roasted potatoes/Chives boiled potatoes
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*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or

eggs may increase your risk for foodborne illness, especially if you have certain medical condition
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FIL ROUGE DESSERT TROLLEY
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Freshly baked tart of the day
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70% Weiss dark chocolate mousse
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Caramelized mille-feuille

Madagascan vanilla cream pods
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Pot de creme selection

Selection of vanilla, chocolate, and coffee cream pots
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Chou créme praliné noisette

Hazelnut praline choux pastry

A7 LRI L =T —F
TARY =V v LR A
Géateau de crépes soufflées

Layered fluffy crépes cake, raspberry jam
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Patisserie du jour

Fine pastry of the day



