French Private Dining
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Amuse-bouche
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Foie gras terrine
herb salad, brioche
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Beet soup
goat yogurt, garlic balsamic croutons
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Baked swordfish wrapped in part-filo, Genovese sauce
duxelle
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Grilled Wagyu beef tenderloin, fig sauce
cheese-flavored mashed potatoes
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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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Snow crab and scallop charlotte, mango sauce
watercress salad
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Sherry-flavored consommé soup
clam, tapioca
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Pan fried Spanish mackerel, sachan butter sauce
fondant leeks
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Veal fricassee, mustard sauce

deep fried edible wild plants
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Chef's dessert
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Coffee or Tea
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