Tasting Dinner Menu
Appetizer

Canadian Scallop Carpaccio
pickled vegetables « bread cracker * dashi foam
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Soup

Cep Consommé
wild mushroom tortellini
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Main Course

Roasted Italian Seabass Fillet with Scallop Mousse on Toast
braised cannellini with pancetta ¢ green asparagus * champagne sauce
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Grilled Australian Beef Tenderloin with Burgundy Sauce
chéateau potatoes * glazed baby vegetables
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Dessert

Baked Soufflé
vanilla or chocolate
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Nespresso Coffee or Selected Fine Tea & Friandise
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$738

If You Have Any Food Allergies Please Inform Our Staff
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