| LAY

| Taste Of France ‘ )
[ Menu 5 courses \ 2%

CATERING & RESTAURANTS

Beet cubes, orange segment, goat cheese toasted almonds, Boston micro~green
Or

Foie gras homemade terrine, seasonal marmelaclc, countrg toast
Or

Warm & creamy asparagus velouté, basil, fried Prosciutto
Or

Al dente Primavera saffron risotto, sun dried tomatoes, English green pea

Whole Dover sole meuniére, truffle Purée
Or

Duo of venison tenderloin & duck breast, chestnut Purée, babg carrots, berrg sauce
Or

Roasted rack of lamb, herbs crust, english green peas & lambjus
Or

Pan seared sea sca”oPs, violet caulflower Purée, sautéed sPinach, f)eluga caviar,

Coconut milk & Champagne cream

Trio of mini dessert, creme Brilé, chocolate mousse & coconut macaroon
Or
Poached pear in Madagascar vanilla & wine syrup
Or

I:loating lsland, French meringue over vanilla cream, caramel & almonds

Menu per person $78



