Menu

Double baked Roquefort soufflé with fresh fig compote
French onion soup topped with Gruyére cheese crouton

Escargot cooked in garlic and parsley butter with walnut
and sultana bread

Navarin of lamb

Seafood Provencal accompanied by wild rice

Chévre, spinach and sun-blushed tomato stuffed leeks
finished with a light herb sabayon

Crepe Suzette
Chocolate and Raspberry Mille Feuilles

Pear tarte tatin



