MENU
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Chicken liver mousse with cacao-scented touile
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Scallop and whitefish mousseline in aurora sauce
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Clam and bamboo shoot fricassee scented with canola flower
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Spring cabbage potage
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Lobster civet with white asparagus
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Lamb back roast with mustard and tomato herb sauce
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Strawberry mousse with champagne jelly and yogurt ice cream
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Coffee or tea
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Sweets
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The menu may be subject to change due to availability.



