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Crispy Skin Onaga
on a Warm Potato Terrine with Pork Confit and Truffle Jus
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Chilean Sea Bass and “Kurobuta” Pork Belly
on Alsatian Choucroute with Sun-Dried Tomatoes
and Parsley Potatoes
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Dorade Baked in a Rosemary Salt Crust
Presented Tableside
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Bouillabaisse La Mer Style
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Big Island Lobster
with a Bouquet of Fresh Garden Vegetables
and an Elbow Macaroni Gratin
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Meat & Poultry
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Roasted Goose Breast Accented with Sea Salt
and Lavender Honey on Butternut Squash
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Medallions of Milk-fed Veal on a Confit of Beans
and Fresh Tomato, Broccoletti and Roquefort Sauce
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Tournedos of Japanese Wagyu Beef with a Truffle Madeira Sauce
and Baby Vegetables
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Roasted Colorado Lamb with Provencale Style Vegetables,
Gratin Potatoes and Tarragon Jus
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Filet Mignon of Venison
Served with Red Wine Poached Pear,
Caramelized Endive and Salsify Croquettes
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