Cold Appetizers
W2 NT XS A —

Thinly Sliced Spanish Iberico Bellota Ham
with Chive Mash Potato
and a Petit Salad with Fresh Truffle
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Roasted Quail
Served with a Micro Green Salad
and Yellow Tomato Vinaigrette
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Tartares of Onaga, Scottish Salmon and Big Eye Tuna
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Big Island Lobster Medallions
with a Carpaccio of Yellow Beets
and a Warm Lobster Soup
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Lobster Gelée with Sea Urchin
and Caviar from Aquitaine
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Caviar from Aquitaine with Blinis,
Créme Fraiche and Traditional Accompaniments
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La Grande Assiette Gourmande (for 2 persons)
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Warm Appetizers
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Sautéed Foie Gras
Presented with Green and White Asparagus
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Provencale Style Vegetables Stuffed with Escargot
in a Hazelnut-Garlic Butter
TANNTEGEDT-IHEO T TN A,
~N—EILF VR — U w7 N T —IRZ

Seared Scallop and Scampi
on a Parmesan Polenta Galette
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Rock Lobster Accented with Aquitaine Caviar
and Steamed Leeks in a Warm Shallot Vinaigrette
PR NETHFT—AFEF Y ET
ARLIEHEERZEDRI N YRy T4 X7 Ly MRZ
Monaco Style Fish Soup
Gratinée with Rouille and Parmesan
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