
nv Champagne rosé

- Première Cuvée -

Bruno Paillard

• • •

2010 Alsace pinot blanc

- Mise du Printemps -

Josmeyer

or

2009 Vin de Pays des Collines Rhodaniennes

- Signé -

Y. Cuilleron

Ladies  Lunch ‘Rendez-Vous’

The Chef’s selection 

from the A La Carte Menu

Crispy raw and cooked VEGETABLE tart

fresh herb condiment

Steamed LANGOUSTINES, ravioli, spicy consommé

COOKPOT of green asparagus and morels

Comté Grande Garde cru 2009

• • •

Seared SEA SCALLOPS, peas and asparagus

light green jus

Baked HALIBUT, celeriac, shellfish and squid

Limousin milk-fed VEAL loin, crispy sweetbreads, “vrai jus”

• • •

Mini DESSERTS galore

Mignardises & Gourmandises

£95

includes 2 courses, mini desserts selection, 1 glass of Champagne rosé,

1 glass of wine, coffee & half a bottle of water 


