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Saumon Fume. House-cured smoked salmon, egg mimosa, sour cream & blinis
Escargot. Burgundy snails (1/2 doz), garlic, parsley & butter

Parisienne. Mesclun salad, turkey ham, emmental, potato, tomato & egg

SOUPE

Velouté de Champignon (V). Wild mushroom soup, duxelles & truffle oil

Soupe de Poisson. Fish soup, gruyere, rouille & croutons

PLAT PRINCIPAL

Saumon Pave. Seared salmon, ikura, herb beurre blanc & spinach
Confit de Canard. Duck leg slow-cooked in duck fat with lentil de puy

Plat-de Céte de Boeuf. Braised black angus short-rib, braising jus & potato mousseline

DESSERT

Mousse au Chocolate Noir. Le Guaya dark chocolate mousse, sea salt & EVOO

Poire Belle Héléne (N). Poached pear, Le Guaya dark chocolate, almond & vanilla ice cream

PETIT FOUR

Canelé. Caramelised, crusted Bordeaux pastry with a soft & custardy centre

Truffes au Chocolat. Le Guaya dark chocolate truffle
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*(V) Végétarien/Vegetarian (N) Noix/Nuts. Prices include 10% service charge.



