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- Amuse -
First Bite

- Entrée Froide -
Marinated seasonal Fish
with Golden Orange sauce

- Poisson -
Sauteed Gurnard
Rock Laver and Clams sauce

- Viande -

Roasted Lamb Black Olives sauce
Broiling with Caffeine-free Chicory Coffee and Breadcrumbs

- Dessert -

Chocolate Financier

Red fruits and Kiwi sauce

- Mignardise -

Petit four (Various small desserts)

- Café ou Theé -
Coffee or Tea



