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Boisbriand Oyster
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Baked Oyster with Crab and Gruyére Cheese
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Insalata di Granchio
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Snow Crab Salad with Mango and Avocado
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Terrine de Foie Gras et Compotee de Poires
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Foie Gras Terrine with Pear Compote and Truffle Foam
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Zuppa di Funghi Selvatici e Tartufo
FERNES
Wild Mushroom and Truffle Soup
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Cuori di Aragosta
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Heart Shaped Ravioli Filled with Lobster
Or

Filet Mignon au Jus de Chocolat
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Dry-aged Angus Beef Tenderloin with Chocolate Sauce, Potato Fondant and Pomegranate
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Passion Fruit Cake
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Please inform us if you have any food allergies or dietary preferences. IR EHERNEVEBHRKIE > FEHMEKM -



