Menu Degustation
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Gastronomical Tour
through the Award-Winning Cuisine of “La Mer”
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Ceviche of Big Island Abalone
with Hearts of Palm Dressed in Sauce Remoulade
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Fillet of Red Mullet on an Artichoke Terrine
Tomato-Fennel Compote with Olive Oil
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Champagne Poached Fillet of Sole
with Sautéed Spinach
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Sautéed Foie Gras on French Toast
with Black Lentils and Red Onion Compote
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Confit of Squab
on Elbow Macaroni “Risotto Style”
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Tournedos of Bison
Sauce Chasseur with Brussels Sprouts
Shallots “Fleur de Sel”
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French Cheese Selection
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Symphony of Tiramisu
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Baba au Rum with Pineapple Carpaccio
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Yves Garnier
La Mer Chef de Cuisine
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