ASSORTED CANAPES

*S— %o

PRE- APPETIZER

S — %o

YELLOWFIN TUNA CARPACCIO
YUZU DRESSING, CRISPY AGED PARMESAN, WASABI VINAIGRETTE

OR

ORGANIC LAURIS GREEN ASPARAGUS
PUFF PASTRY, MUSHROOMS FRICASSEES, WILD GARLIC FOAM

*S— %o

SAUTEED & FLAMED JUMBO MADAGASCAR SHRIMP

SAFRAN INFUSED RISO, LEMONGRASS EMULSION
**SALMON OPTION AVAILABLE**

OR

TRADITIONNAL CONFIT DUCK LEGS
SARLADAISE POTATOES, TRUFFLE SCENTED DUCK JUS
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PRE- DESSERT

S — %o

RED BERRY CLAFOUTIS
SEASONAL SORBET, PASSION FRUIT COULIS

OR

CHOCOLATE & CARAMEL FROZEN FINGER
BOURBON VANILLA PARFAIT GLACE, GUANAJA CHOCOLATE

*S— %o

PETIT FOURS

VIP MENU
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