
BREAD:

French baguette with browned butter and smoked salt

AMUSE–BOUCHE:

Baked scallop in its shell with leek and truffle

SOUP :

Tomato consommé flavoured with cinnamon,
with sour cream and tarragon oil

MAIN COURSE:

Slow-cooked Black Angus beef with langoustine, 
caramelised shallot,asparagus, creamy potato purée 
with chives, and rosemary-apple demi-glace sauce

DESSERT:

Mousse au chocolat with raspberries and edible gold

PETIT FOUR:

White chocolate and sea buckthorn macaron

BREAD:

French baguette with browned butter and smoked salt

AMUSE–BOUCHE:

Baked ratatouille

SOUP:

Tomato consommé flavoured with cinnamon, 
with sour cream and tarragon oil

MAIN COURSE:

Grilled asparagus with morel mushroom sauce, 
egg yolk in a crispy coating, and leaf mustard greens

DESSERT:

Mousse au chocolat with raspberries and edible gold

PETIT FOUR :

White chocolate and sea buckthorn macaron


