Menu Mistinguett*
Starter at choice:
Quail and Foie Gras Terrine, Apple and Seasonal Pickled Vegetables
Red Beetroot Puck, Shaving of Smoked Swordfish, Lamb’s Lettuce Shoot, Broken French Dressing
Main Course at choice:
Roasted Chicken Breast, Mixed Seasonal Vegetables, Chestnuts, Chicken Juice
Atlantic Croaker Fish, Orzo with Green Parsley, Wild Mushrooms, Smoked Bacon Emulsion
Dessert at choice:
Chocomangue: Guanaja Dark Chocolate 70% from Melaka, Cream of Mango, Coconut Dacquoise
Tatinramel: Tatin Tart, Salted Caramel, Brittany Shortbread
Drinks:
1/2 bottle of Champagne
Vegetarian / Vegan menu*:
Starter at choice:
Baby Leeks, Jerusalem Artichoke, Truffle Dressing, Cazette Nuts

Artichoke and Paris Mushrooms Tart, Goat Cheese Mousse, Red Onions Chutney, Arugula with
Truffle Dressing

Main course at choice:
Mixed Seasonal Vegetables, Parsley, Hazelnut Emulsion
Atlantic Croaker Fish, Orzo with Green Parsley, Wild Mushrooms, Parmesan Emulsion
Dessert:
Seasonal Fruit Minestrone

* Examples of menu, subject to modification
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