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Sakura sea bream marinated in lime and asparagus salad
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Oven-roasted clams and bamboo shoots with garlic butter
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Spring cabbage potage with onion nouveau cream
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Poiled Spanish Mackerel, Anchovy and Caper Gratine, Chicken Jus and Noisette Butter Sauce
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Epis-flavored marinated strawberries served with vanilla ice cream, balsamic accent
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Coffee or Tea
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Sakura sea bream marinated in lime and asparagus salad
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Oven-roasted clams and bamboo shoots with garlic butter
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Spring cabbage potage with onion nouveau cream
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Poiled Spanish Mackerel, Anchovy and Caper Gratine, Chicken Jus and Noisette Butter Sauce

"R
T—RPIFUTEFZ74LDTIVILBFEBEXDO7VYR—2RA K747 —2
Grilled Australian beef fillet with spring vegetable frittata, red wine sauce
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Epis-flavored marinated strawberries served with vanilla ice cream, balsamic accent
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Coffee or Tea
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TSakura sea bream marinated in lime and asparagus salad
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Qven-roasted clams and bamboo shoots with garlic butter
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Spring cabbage potage with onion nouveau cream
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Poiled Spanish Mackerel, Anchovy and Caper Gratine, Chicken Jus and Noisette Butter Sauce
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Grilled Australian beef fillet with spring vegetable galette, red wine sauce
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Epis-flavored marinated strawberries served with vanilla ice cream, balsamic accent
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We may not be able to deliver due to the season or weather
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A 10% service charge will be added to your bill




