Twesday, Fdwsry 1Uf, 2012
Umuse-Bouche

Ry

Bisque de Cralie
Wasta king cral seup, and taviagen pesto

Risatte aux Tuffes Naires
Burgundy tlack tuffle and mascarpone cream cheese

Sole Tmpériate
bacal sale filled with shvimp, scallep, and Champagne velouté

Inwou Novmand
fiumemade Meyer lemaon soxliet

Paupiette de Veau
stuffed veal woulade, foie gras, musfreoms, baby spinach, pemmes allumette, wosemary jus

Dessent de la Saint-Valentin
ved veluet cake

Mignardises
Priac-Fizxe Dinner: $85.00
(20% gratuity will be added 1o the [inal GLL )

C. Reyeraft v, Chef de Cuisine Stipbare Bocker, Muitre A Horel
EUH and Didier Vouvernes] Propritiines



