French Private Dining
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Amuse-bouche
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Turnip farce
tarragon-flavored crab and celery root thick savory sauce
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Potato galette, cod, leek
browned butter sauce
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Pan-fried lobster, Américaine sauce
sautéed spinach
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Grilled beef tenderloin Rossini style, Madeira sauce
sautéed foie gras, chestnut and potato gratin
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Chef's dessert
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Coffee or Tea
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French Private Dining
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Amuse-bouche
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Foie gras mousse
\
gougere, leaf salad
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Bisque soup
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Steamed monkfish, Normande sauce
mussel, crushed Jerusalem artichoke, yacon potato
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Roasted Lamb rack, mixed berry sauce
carrot purée
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Chef's dessert
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Coffee or Tea
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