
APPETIZERS

©  FRUIT  CUP  AU  NATUREL
pineapple, mango, cantaloupe, honeydew, seasonal  berry garnish

®*  SHRIMP,  GRAPEFRUIT,  CITRUS  AloLI
pomegranate, red radish

*  CRISPY  SWEETBREADS

green  pea emulsion,  Port-balsamic shallot reduction



SOUPS     AND    SALAD

CREAM  OF  CELERY  WITH  HAM
celery root, chicken stock, potato, onion, thyme, cream, leeks

FRENCH  VEGETABLE  POT  "PETITE  MARMITE"
beef consomm6, diced vegetables, fines herbs

© CHILLED  STRAWBERRY  BISQUE
green peppercorn cream

©vEGETAR,AN         ©GLUTENFREE     6ranvEGAN



ENTREES

© FIVE  CHEESE  RAVIOLI
light garlic cream sauce, tomato ragout, basil

*  SEAFOOD  COBB  SALAD
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*  OLIVE  0lL  POACHED  BLACK  COD

saut6ed broccoli, thyme roasted tomatoes, steamed diced potatoes

®*  SURF  AND  TURF
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*  ROASTED  RACK  OF  VEAL

basil coating, forest mushroom sauce,  Parisian vegetables,
garlic mashed potatoes

OVEN-ROASTED  QUAIL
spinach-goat cheese stuffi.ng, asparagus risotto, glazed pineapple

Cife
GOBI  MUSALLAM

cauliflower, quinoa, creamy makhani sauce

*  The  US  Food  and  Drug Aclministratic)n  advises  that eating uncookecl  or parti.ally cooked  meat,

seafood,  shellfish,  milk,  poultry and/or eggs  may increase yoLir  risk for food  borne  illness
especially if you  have  certain  medical  conditi.ons.



DESSERTS

CHOCOLATE-HAZELNUT  SOUFFLE
vanilla sauce

SNICKER  CAKE
chocolate cake, salted  caramel  icing

APPLE  CARAMEL  CHEESECAKE
vanilla sauce

TIRAMISU   No  SUGAR  ADDED
coffee sauce


