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Sancerre, "La Moynerie”, Michel Redde, Loire Valley, France
Ther Labre ia the maost diverse wine reglon n Fance. The bimows derwhite wine Sancesre comses from this
emstesti wmont pirt of the Loire Valley, The vineyards of Sancerve are spread over chalky lmestone and fliae hills
near the toway of the same naine' o the western bank of the river. Dy, rch, perfecy balance berwoen acidlivy
anich Fracis, the wone o a miugae ki o puniny and clanipy amoky and minel flavors

Chiteauneuf du Pape, George Duboeuf, Rhone Valley, France
The vegions most famous red wine from the soutlerts Rliose Valley o Chidbeainent du Pape, which &

contidered 1o be smony the would's fines wines: Aldhough permitted 1o use thireen Sifferent prapes, these
wines are commonly d blend of Grenache, Syl Clrisule and Moprvedee: The wines of Chitteaunenf du Fape

wre b with geoeraus aromas and flaver of fouir and spice, and kave the ability 1o age for several years.

For thase wach @ tavre Jor e snmbetges, onir experenced, frofemioeal Hend Semmelier o gvaifuble ot any ome, whnibd yos wish
b funchusg freeatdipe el fan o collsr,

Frederic Choloux Rico Tatbert
SIGMATURES CHEF MAITRED HOTEL
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Cndnd
Scallops marinated in herb oil, spring onions and potaro mash

Marinade de noix de pétmcles & Phuile d'herbes, pornimes de terve de dewx fagons

Lobster medallions with seafood vinaigrette, served on a bed of marinared leeks
Salude de médaillons de homard & la vinalgrette de cristaces servie sur lit de pofreai

Foie gras terrine with prine marmalade
Terrine de foie gras, quenelles de Primeaex

Cassolette of snails, Signatures style
Cassoulet d'escorpots Siymatures

Crabmear and asparagus with fresh herb vinaigrerte
Croustillant de. crabe sauce basilic et womate

Cassolerre of vegerables with black truffles, Medirerranean seyle
Cassolente de Wpames mex truffes, & lo Mediterranéenne

Sevruga caviar on celeriac and foie gras remoulade, lemon sauce
Caviar Sevruga sier rémonlade dé ofleri au foie gras, smece citromnde

Tofres

Surprise chicken consommé perfumed with celery
Comzormemé de ponilet en surjoise parfioné ou céfleri

Creamy mushroom soup with candied garlic
Créme de champignons & Vail confit

Crustacean bisque with ivocado-crabmear-tomato gamishes
Bisque de crustacds avec gamiture d'svocar, miettes de crabe et tmate fraiche

G"?;’#JEJ :

Cirape and Yieus Mare Sorbet

Sorhet qroe raisins of vien Tare
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Filler of Sea Bass with pistachio oil, a duo of spinach and herb marinated romaroes

Filet de bar & Uhuile de piscache, duo de powce d'epinard ev de concasser de
tomates marinées anx herhes

Sautéed salmon fillet with & mixture of vegerables Barigoule style and burter sauce
Escalope de saimion sautée et so Bavigoule de légumes braisés, sauce beurre blanc

Sl‘l'l‘lmp marinated n ohve ail on t'q,'g-utah_lc'_li diced with raw romato cotdis
Crevettes manindes o Uheile d olive brimotse de memies ef coulis de tomates & oru

Cuichette of green leaves with blue cheese and fresh fine herb vopure sauce
Quichette de fewilles vertes au Blew de Bresse, snce vamert mux fines herbes

Rack of lamb with mushrooms and melted potato garnishes, lamb juice
Carré dagnema oti, champignons sautds of pomme fondante, fus de cuisson

Beef tournedos Rossini with glazed vegetable bouquetiers, sauce Perigueus style
Toumedos Bossini, bowquétiére de legrones glacds, souce Periguenex

Magrer duck filler with raspberry vinegar sauce, apple tart and foie gras
Magret de canard, souce au vinaigre de framboises, tarte tatin ot foie gras

Dssonts

Cherry griottes soft cake with light lemon cream
Petits giteaux moelleur awx griottes, créme Wgére citron
Warmed chocolare rart with raspberries
Turte titgde au chocolur et dux framboises

Mille feuille with a light hazelnut cream, soft ciaramel
Mille Feuille & la créme légdre de noisette, cavamel mou

Gierber pistachio macaroon, verbena sorbet and strawberries in wine
Macaron Gerbet & ln pistache, sorbet verveine ¢t fraises au vin
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