
French Spice dinner Menu
$35* per person

Crespelle
Forest mushroom & goat cheese stuffed French crepe with  

chardonnay beurre blanc

Or

Niçoise salad
Organic greens, seared tuna, haricot vert, boiled eggs, tomato, Niçoise 

olive & anchovies 

Or

Bouillabaisse
A home made traditional provençal soup

~~~
Duo of filet & blue fin tuna

Fingerling potato, garden vegetable, Bordelaise sauce

Or

Seafood vol au vent
Crab claw meat, seafood, corn with Brie cheese gratin 

Or

Trio of canard
Seared breast, dark meat confit, seared foie gras with sauce bigarde 

& foie gras foam

~~~
Caramelia infusion

Valrhona caramel chocolate, liquid chocolate soup, raspberry infused 

gelee, thin dark chocolate square

Or

Strawberry pistache Paris Brest
Pate a choux base, strawberry confiture, marbled pistachio cream, 

white chocolate crumble

Or

Grand Marnier crème brûlée
Grand Marnier reduction, cocoa granita Crunch

~~~
Includes a glass of wine

Chateau Bonnet, Bordeaux

* taxes and gratuities not included


