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% Onion Soup with Cloud of Comte Cheese
Black Fuffle Cream
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YO Blue Loboter with Endite, Sauternes Sauce
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Suow Srouse Smperial Style
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Black Fig and OOW Poach with Sfm,& Rivesaltes Wine
Fennel and Pastic Sorbet
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KINDLY INFORM US

IF YOU ARE ALLERGIC TO CERTAIN FOODS OR ARE OBSERVING DIETARY RESTRICTIONS.
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ALL PRICES INCLUDE SERVICE CHARGE AND CONSUMPTION TAX.
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