' /R% 2 Jift A Journey to Bordeaux

From September 1% to November 30®

B3 ({E#%&—3%K) Choice of Appetizer
W IR 2B Pal R A e T 4 78 21 Huitres du Bassin d’Arcachon aux Framboises

Arcachon oysters with fresh raspberry dressing
B, Or
Bk 57 B IR Bk % 41454 ;T Feuilleté Gourmand

Duck foie gras paté in puff pastry and Merlot sauce

% Soup

EES RS A HERS A Soupe de Lentilles du Puy au Confit de Canard

Green du Puy lentil soup with duck confit

3 (F£%—&k) Choice of Main Course
SR LA PRIV B e B AR 22 CiA B8+ Homard Grillé, Fricassée de Cépes

Grilled Boston lobster on ceps fricassee, potato mousse, espelette pepper and truffle sauce
2 Or
JEEEN  FEE AR AR LI T Piece de Beeuf et Os & Moelle R6ti Bordelaise

Roasted US beef tenderloin and bone marrow, beef check parmentier and Bordelaise sauce

B (fF%k—3%) Choice of Dessert
BT R

Dacquoise Noisette, Bavaroise Rhum Raisin, Mousse Praline et Glace au Rhum
Hazelnuts dacquoise, rum sultanas bavaroise, praline mousse, rum ice cream
= Or
THEAEZ 1 Assiette de Fromages d’Aquitaine

Selected cheeses from Bordeaux region, from our Parisian affineurs

Wines from Bordeaux
#& Glass ¥ Bottle

Chateau Clos des Lunes — “Lune d'Argent” - 2013 — Bordeaux $98 $460
(70% Sémillon, 30% Sauvignon blanc)

Chateau Les Egaux — 2017 - Cétes de Bourg $78 $368
(75% Merlot, 25% Cabernet Sauvignon)

Chéateau Tour Canon ~ 2014 - Canon-Fronsac $98 $450
(95% Merlot, 5% Cabernet Franc)

Chéateau Grand Martinet - 2013 ~ Saint-Emilion Grand Cru $128 $610
(65% Merlot, 35% Cabernet Franc)

“Le Petit Lion” —- 2™ of Chéateau Leoville Las Cases - 2015 - Saint-Julien ~ $198 $958
(70% Cabernet Sauvignon, 30% Merlot)

Chateau Coutet -- 2006 — Barsac ler Cru Classé $98 $828

(Muscadelle, Sauvignon blanc, Sémillon)

A ] T MOP 498 per person

FrA B 7 5500 10%AR 557 All prices are subject to 10% service charge



