Le Menu Feu d'Artifice

Pour Commencer
Crispy waffle scampi seasoning with espelette pepper
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L’Euf de Poule

Crispy soft-boiled egg, Impérial caviar and smoked salmon
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La Langoustine
Scampi ravioli with black truffle and braised green Savoy cabbage
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Les Cuisses de Grenouille
Pan fried frog legs, parsley and shallot cream served with girolles mushroom
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La Saint-Jacques
Pan seared scallops with fregola pasta and Noilly Prat sauce
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Le Homard Cardinalisé
Roasted lobster with salted butter, stewed green peas and spicy bisque sauce
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Le Pigeon de Bretagne

Brittany pigeon and foie gras duo steamed in green savoy cabbage
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Le Trou Normand
Iced granny smith pearl on a crunchy hazelnut flavored with Calvados
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Le Café ou le Thé
Coffee or tea served with sweet temptations
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$3,788 per person

FOR YOU TO EXPERIENCE (FOR THE WHOLE TABLE ONLY)
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