Menu Gastronomique

Entrées 1 - Coquilles Saint-Jacques Poélées

Tuba in Eb

Andante con moto J. = 58

Pan-fried Scallops

Derek BOURGEOIS Op. 313a
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Entrées 2 - Homard Thermidor

96

Lobster Cooked with Egg Yolks, Brandy and Mustard

Allegro moderato e energico J
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Tuba in Eb
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até de Foie Gras
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Paté made from Fattened Goose Liver, Marinaded in Brandy and Dotted with Truffles
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Moderato maestoso J
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Tuba in Eb

1 - Sole Normande

Incipaux

Plats Pr

Fillets of Sole in a Prawn and Mushroom Sauce
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Allegretto D
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Incipaux

Plats Pr

Chicken Pieces Cooked in Red Wine
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Allegro con spirito J

<
VA

O TV 3
bl




Tuba in Eb
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Plats Principaux 3 - Tournedos Rossini

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

Allegro vivace J=132
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Tap on stand with anything convenient
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Allegro vivace come prima J
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Desserts 1 - Crépes Suzette

Pancakes with a Butter, Orange and Grand Marnier Sauce

Tempo di Valse J.
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Desserts 2 - Creme Brilée

A Rich Custard with a Crust of Caramelized Sugar

Allegro moderato J=132
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Desserts 3 - Tarte Tatin
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