AMUSE-BOUCHE
CHEF'S SIGNATURE
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Slow Cooked Ballotine of Ham Hock,
Garlic Cream, Pea Dressing
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Wild Mushroom en Croute Cream Soup
Truffle Oil (V)
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Seared Wagyu Beef Tenderloin, Potato
Puree, Shallot Petals, Crispy Garlic and
Seasonal Vegetable
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DESSERT
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Green Tea Créme Brule with
Raspberries and Sesame Tuille
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SORBET
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Green Lime Sorbet
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Assorted de Fromage
gananusla UILAQ ua: WaldurRv

PETIT FOUR




