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Freshly Shucked French Parcs Saint Kerber Oysters
Assorted Cold Cuts and Cheese Platter
Escargot with Parsley Butter

Classic French Onion Soup with Gruyere Cheese Toast

PLAT PRINCIPAL

SHARING MEAT PLATTER
Inka-Grilled Barley-Fed Qyster Blade | Pan-Seared Red Snapper
Roasted French Poulet with Chestnut Stuffing

Served With:
Potato Gratin | Seasonal Vegetables | Home-Grown Salad | Sauces & Condiments
DESSERT

CHESTNUT MILLE FEUILLE
Chestnut Diplomat | Vanilla Pastry Cream | Sable Candied Chestnut | Poached Pears

LEMON MERINGUE TART
Pumpkin Spice | Fresh Berries | Raspberry Coulis

All prices are subject to 10% service charge and prevailing government taxes. Please let us know if you have any dietary restrictions.



