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Oyster Casino
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Gosset, Excellence, Brut NV Champagne, France
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Hungarian Foie Gras Terrine
served with champagne jelly and blueberry jam
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Japanese Scallops Rockefeller

served with hollandaise sauce
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Lobster Bisque
FE 1B 5
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Spanish Carabineros
served with spinach , lime and lemon air
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Rupert & Rothschild Vignerons, Chardonnay Western Cape, South Africa
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Champagne and Omnge Sorbet
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Australian M5 Wagyu Beef Tenderloin
served with wild mushroom and potato arancini truffle gravy
BN MS FIAA-MIECREE - MFZ AR BRI

Connetable Talbot, Saint-Julien France
* % %

Paris Brest
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