EF'
H

HBZEE®Z Le French GourMay

Provence - Cote - d’Azur

RI3E ({£#—%K) Choice of Appetizer
BREZEAMEERGHRE B AN E Thon Nigoise

Seared tuna loin on fine ratatouille, tapenade and anchovy dressing
= Or
TS FF A ETER R - #ip 8 30/DE Pressé de Foie Gras aux Figues

Foie gras and fig terrine, fig tartlet, Mediterranean salad
&% Soup
HEIEW > 5%t R 77 Soupe de Pistou

Homemade sausage, bean and vegetable soup with basil coulis

FE (fF#£—3k) Choice of Main Course

BHEESFA - Fhd 0 & KisnJarret de Veau Provengale

Braised veal shank in white wine, tomato, onion and garlic
=, Or
T R R PR 68 1 O R D 24T ~ A~ BEEEFIE R Homard en Barigoule d’Artichauds

Sautéed lobster on salted cod fish cake with artichoke in lardons, mushrooms and herbs

B (f£¥%—3%) Choice of Dessert

NESIEEFEREIFBE ST Tarte Framboise et Citron

Vanilla sable tart, lemon curd, fresh raspberries, lemon sorbet
= Or
TR i DHEHT 2 I Assiette de Fromages de Provence

Selected cheeses from Provence

Wines from Rhone Valley
& Glass i Bottle

Chateau de Mont-Redon Blanc — 2014 — Lirac $95 $450
(Grenache, Clairette, Roussanne)

Domaine Hauvette “ Jaspe ” — 2013 — VDP des Alpilles $118 $548
(Roussanne)

Domaine Hauvette “ Le Roucas” — 2014 — Les Baux de Provence $128 $568
(60% Grenache, 20% Syrah, 20% Cabernet Sauvignon)

Domaine de Terrebrune — 2012 — Bandol $148 $690
(85% Mourvedre, 10% Grenache, 5% Cinsault)

Famille Perrin — 2013 — Muscat Beaumes de Venise $78 $368

(100% Muscat de Frontignan)

S{r#[]T MOP 480 per person

All prices are subject to 10% service charge FTA {17 51 10%H55


https://en.wikipedia.org/wiki/Rh%C3%B4ne

