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Nous avons préparé ce menu du 40eme anniversaire avec nos remerciements a nos clients importants.
This 40th anniversary menu has been prepared with gratitude to our valued customers.
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~ Sur le théme de la tradition, de la création, de [héritage et de la fusion~
~ With the theme of tradition, creation, succession and fusion™

Menu

Gelée de Crustacé, Crabe des neiges au Caviar
Shellfish jelly with snow crab and caviar
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Consommé de Gibier
Gibier consommé
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Gateau de Homard, Ormeau et St.-Jacque
Lobster, Abalone, Scallop and Vegetables Terrine
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Pité de Gibier
Gibier Pate
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Poisson farcie, Sauce Bouillabaisse
Fish farcie, Bouillabaisse Sauce
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Canard de “Nana-tani” roti, “St.-Hubert”

‘St. Hubert -style roasted “Nana-tani” Duck breast
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Beeuf en croiite “Wellington” Sauce Périgueux
“Wellington -style dough-wrapped baked beef, Périgueux sauce
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Timbale au Chocolat et aux Marrons fagon Elysée
Chocolate and Chestnut Timbale, Elysée Style
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Caffé ou Thé ou Tisane

Coffee or Tea or Herbal Tea
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