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Cappuccino Of Wild Mushrooms Soup
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Pumpkin Creamy Soup
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Lobster Bisque Soup
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Appetizers And Salads<iblal) 5 cYial)

Royal Black Caviar Cheese Cake Served With Sauce A La Russe
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Green Asparagus Served With Eggs Benedict, Veal Bacon And Black
Truffles with Hollandaise Sauce
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Black Angus Beef Carpaccio Italian Style Served With Rucola, Sun-Dried
Tomato And Parmesan Cheese With Pesto Sauce
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Authentic Burrata Cheese Served On A Bed Of Mixed Cherry Tomato,
Fresh Basil Crisps And Sweet-Sour Cherry Vinaigrette.
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Goat Cheese Fraicheur Gourmande Salad Served With Mint Pesto Sauce
And Blackberry Vinaigrette
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Duo Salmon Tartar Served With Black Caviar On A Bed Of Truffles Oil
Scented Cucumber, Red Radish with Chives Sour Cream
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Elegant Caprese Salad
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Pasta And Risottosism ) g Guld)

Tortellini Ai Funghi Served With Tomatoes Chutney And Black Truffles
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Penne Rigate Al Pesto Sardo Served With Parmigiano Reggiano And
Walnuts
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Tagliatelle Of 'Wild Mushrooms Served With Parmesan Fondue Sauce
And Truffles Oil Foam
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Sea ‘Food Linguini Portovenere
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Home-Made Lasagna A La Bolognese
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Wild Mushroom Risotto And Green Asparagus Served With Morel Sauce
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Lobster Risotto Primavera With Saffron Served With Bisque Sauce
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Seared Atlantic Sea Scallops Served On Cauliflower Mousseline With
Green Broad Beans And Truffle Oil Foam
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Papillotte Of Baby Hamour Fillet Alla Siciliana
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Poached Salmon Filet Served With Wild Rice And Vegetables With
Creamy Lemon And Capers Sauce
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Chilean Sea Bass Served With Broad Beans And Cépe Mushrooms With
Marinara Sauce
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Wrapped Roast Lamb Shank Served On A Bed Of Vegetables Ratatouille
‘With Thyme Sauce
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Seared Chicken Breast Served With Potato And Mushrooms A La
Provencale And Grain Mustard Sauce
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Veal Tenderloin Rossini Style Served With Foie Gras, Braised Endives,
Spinach Quenelles And Black Truffles With Movrel Sauce
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Wagyu Beef Filet Served With Potato Gratin And Green Kenya Beans
‘With Bearnaise Sauce
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Tiramisu Tart With Chocolate Caviar
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Mango And Pistachio Religieuse Tart
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Hot Chocolate Fondant With Vanilla Ice Cream
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Trio Of Ice Cream Or Sorbet Of Your Choice
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Pain Perdu With Clotted Cream And Caramel Sauce
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