Menu Gastronomique

Entrées 1 - Coquilles Saint-Jacques Poélées
Pan-fried Scallops

Bass Trombone in Bb

Derek BOURGEOIS Op. 313a
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Entrées 2 - Homard Thermidor

Lobster Cooked with Egg Yolks, Brandy and Mustard
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Bass Trombone in Bb
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Entrées 3 - Paté de Foie Gras

Paté made from Fattened Goose Liver, Marinaded in Brandy and Dotted with Truffles
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Moderato maestoso J
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Bass Trombone in Bb

Incipaux

1 - Sole Normande

Fillets of Sole in a Prawn and Mushroom Sauce
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Chicken Pieces Cooked in Red Wine
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Bass Trombone in Bb
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3 - Tournedos Ross

Filet Mignon, pan-fried in butter, placed on a crouton, topped with foie gras and truffles and served with Madeira demi-glace sauce
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Bass Trombone in Bb

422

” N TR I T - RO
==l 1T N TT™A
- N N LY TIRA [
o] P
T T 1] Y A
: < ™ ;
u § N N N 1 TR
| ™ YS9~
.m K AN MH MH N [TTA A M
5 = | friwa T
() pram
5[] ] Al
& ﬁ m IMII o o N AT> g
™~ mb \\\W m ' ' || || > \\\0> U
M > LI y A 1] A
gl g ] A W B
S S il il S ~ 130
2 HH S _ﬁ\- A A ||
A i I 4 Lo T :
2 hx 2 Hay
T S s | | < AN L L TR A la A
§ ki P Y A 1 AR
= N AN ®A
S | E § oA A AL
o 1] W) | T N L A
< B 1 AT> [
| £ 1 il I TN N
[ 8 Ky @ YA A i M
L | il ik ], oA _
e LT o~ L Em
e B T I I i O I 1T S 113 >
| & ij.> - mE | g TTRA L
\ e S 1 i i s il
TN \\j. > ™~ ~ L 3 _\ L 1| A
4 NN HL 1T ] . A 1|
% (@] i A N AL Al A
I % H w Ul
Vi i i mol meo
Ao I MR o i
! m il i ® N I s L A T A
= TRt . T s oo
@ 1Y L
| il Ew il il I voE i
: R EERTI E o IIhfH
5] o N
i 2 iy iy Tl [, voB L e
H .m g~ [00 > > m mE| 1] >
N o Bl 9N A P m _\ ||
< s a ) A = A
| || Wvb H A Q_MIA\ H_H > ﬁ
=] o~ AN Dl 1 L A
: B N E e e
m._ || n UL N e — 0|
u m== =+ =+ =+ B = =
AN AN AN AN AN B AN AN
°  SNEe  TNEe 8N 5 NE SNEe SNEe  SNEe 3 NG
~ A A = = A A @ @




Bass Trombone in Bb

Desserts 1 - Crépes Suzette

Pancakes with a Butter, Orange and Grand Marnier Sauce
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Bass Trombone in Bb

Desserts 2 - Creme Brilée

A Rich Custard with a Crust of Caramelized Sugar

=132

Allegro moderato J

O

70 71 72 73
1616688

753

legato

761

[ & an Y L TR

s+ -

780

[ fanY

786

rall.

792




Bass Trombone in Bb

Desserts 3 - Tarte Tatin

A caramelized apple tart that is baked with pastry on top and then inverted for serving
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