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Starters and Soups - Entradas y Sopas

& Cremini and Truffle Velouté Velouté de Cremini y Trufa
Cremini Mushrooms, Chives, and Truffle Qil
Champindn Cremini, Cebollin y Aceite de Trufa

&2 Lobster Bisque Bisque de [.angosta
Served with Sabayon and a Lobster - Shrimp Quenelle
Sabaydn y Quenelle de Langosta y Camardn

£ & Tuna tartare Tartar de Atuin
Cheese Mousse, Chives, Almonds, Olive Oil, and Melon Ice Cream
Mousse de Ques, Cebollin, Almenda, Aceite de Oliva y Helado de Meldn

$2 & Ax Callus Salad Ensalada de Callo de Hacha
Scallops, Endives, Arugula, Almonds and Olive Oil
Endivias, Arigula, Almendra y Aceite de Oliva

Main Dishes - Principales

& Salmon Fricassée Salmon Fricassée
Cauliflower Puree, Peas, and Creamy Tarragon-Fennel Sauce
Puré de Coliflor, Chicharos y Salsa Cremosa de Estragdn e Hinojo

£ Bouillabaisse
<« ¢4 Traditional with Pernod and Garlic Croutons
Tradicional al Pernod con Crutones de Ajo Rostizado

Flamed Raclette Raclette Flameado
On a Garlic and Butter Baguette
Sobre Baguette de Ajo y Mantequilla
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Rack of Lamb a la Ment Rack de Cordero a la Ment
Mashed Potato, Arugula, and Mint Butter
Puré de Papa, arigula y Mantequilla a la Menta

Beef Steak with Pink Pepper

Filete de Res a la Pimienta Rosa
Lyonnaise Potatoes, Baby Carrot and Pink Pepper Sauce
Papa Lyones, Zanahoria Baby y Salsa de Pimienta Rosa al Romero

Desserts - Postres

# 8 Apple Tarte Tatin

Tarta Tatin de Manzana

W R/ 9 Creme Brulee

Creme Brilée
YV  Red Fruit Tart with Cookie

Tarta de Frutos Rojos con Galleta

Chocolate Mousse
Mousse de Chocolate
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V' Nicoise
Mushrooms, Nori, Peas, Heart of Palm, Red Potatoes, Cherry
Tomato, Lettuce, and Kalamata Olive
Setas, Nori, Chicharo, Palmito, Papas Rojas, Tomate Cherry, Lechugas y
Aceituna Kalamata

Three Cheese Soufflé Souffle de Tres Quesos
Fresh Oven Baked with Gruyere, Roquefort, and Swiss Cheese
Horneado al Momento con Queso Gruyeére, Roquefort y Suizo

Chicken Coq au Vin Pollo Cog au Vin
Served with pearl onions and mushrooms
Acompanado cebollitas perla y champifiones

V' Confit Byaldi
Baked at the Moment with Fresh Vegetables, marinara
sauce, Dill, and Basil
Horneado al Momento con Vegetales frescos, Falsa de Tomate
con Fneldo y Albahaca

Carving of the Day Prepared at the Moment

Carving del Dia Preparado al Momento

Glazed with Three Varieties of Sauce and Accompanied by
Baked Potato. Sauces: Pink Pepper, Tarragon and Fennel,
Médoc Jam, Truffle Mushroom Sauce

Glaseado con Tres Variedades de Salsa y Acomparniado de
Papa al Horno. Salsas: Pimienta Rosa, Estragdn e Hinojo, Mermelada
al Médoc, Salsa de Hongos a fa Trufa
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GLUTEN HUEVOS LACTEOS VEGANO VEGETARIANO FRUTOS DE CASCARA CRUSTACEO PESCADO MOLUSCOS
GLUTEN EGGS DAIRY VEGAN VEGETARIAN SHELL FRUITS CRUSTACEAN FISH MOLLUSCS

*El consumo de carnes o mariscos crudos o poco cocidos podria
aumentar el riesgo de contraer enfermedades producidas por alimentos

*Consumption of raw or undercooked meat or seafood may increase the
risk of contracting a foodborne illness
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