Package Menu
(Menu must be the same for all the guests)

Cold starters

Compression of duck foie gras with cherries and candied lemon, moulded almond milk 
Half-cooked Norway salmon’s with aromatic herbs, whipped horseradish cream
Plain crab meat seasoned with fresh herbs, tangy fine Chardonnay jelly
Beef carpaccio with artichokes, riquette shoots and grated Parmesan cheese
Shredded beetroots with five flavours with sardine cream sauce
Tapenade with anchovies and capers, crunchy vegetables and young leaves
Crayfish made in a Parisian-style, fresh pea sauce

Warm starters

Fillets of grilled red mullet, boulgour in a Lebanese-style and vinaigrette with citrus fruits
Dublin bay prawns in a ravioli pasta with ginger, butter infused with Kombawa lime

Fishes

Thick pollack marinated in Espelette pepper, tiny artichokes “poivrade”, tomatoes preserve
Back of halibut and fine shells flavoured with parsley and garlic, tender potatoes
Fricassee of anglerfish tail cooked like a curry, braised leeks
Braised back of salmon, broccoli salad and carrot tops with Argan oil
Gilt-head Bream grilled, bayaldi of vegetables with basil
Back of sea bass “in plancha-style”, south’s vegetables with Taggiasca olives

Meats

Heart of beef filet, polenta with flat leaf parsley sauce and seasonnal vegetables chips
Deboned saddle of lamb with aromatic herbs, Nice-style tender celery 
with a crisp oven-grilled topping
Fillet of free-range duckling, fricassee of small broad beans and garden peas in a French-style
Filet mignon of veal, risotto of fragola softened with artichoke cream sauce
Filleted breast of poultry, ravioli pasta stuffed with Swiss chards and pine kernels
Fillet of guinea fowl, rhubarb preserve and turnips in its juice

Agnolotti with artichoke cream sauce, grated parmesan cheese and rocket chantilly (vegetarian)

Desserts

Soft dark chocolate, ligorice ice cream with streusel and roasted pecan nuts
Crisp puff pastries iced with Bourbon vanilla coated with melty chocolate
Rhubarb cooked in a sugar crust, caramelized puff pastry with Bourbon vanilla
“Brittany” cake with strawberries just oven-grilled, green apple sauce with citronella
Soft cake with macerated raspberries, vanilla chantilly cream
Praline and nuts Mystere, mango tangy with passion
Shortbread with lemon meringue cream
