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SAVEUR

R Saumon
KruG GRANDE CUVEE

® Homard du Maine

GoUT

7 Alaskan King Crab

TrimBACH RIESLING FREDERIC EMILE '06

Gnocchi

DoMAINE DE LADOUCETTE PourLLy FUME BARON DE L '08

R Volaille

DomaINE MicHEL P1cARD CHASSAGNE-MONTRACHET

LEs CHAUMEES '09

Chocolat
CHATEAU COUTET '07

A. LALLEMENT

FRAICHEUR/FRESHNESS

Alaskan King Crab
Cucumber Gelée

Gnocchi
Crevette Grise, (réme de (Joquillage

Quail
eAsparagus, Serrano Ham

Saumon
(Créme de (oriandre

Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry may increase
your risk of foodborne illness, especially if you have certain medical conditions.

TarTTINGER NOCTURNE SPECIAL EDITION

Halibut
CHABLIS DOMAINE LAROCHE LES VAILLONS '07

% Quail

CHATEAU D'AQUERIA TAVEL '09

Veal
Horrywoop AND VINE 2480 '08

Peruvian Chocolate
La FLEUR D'OR 10

S. HuNNEL

Wine Experience (99 per person)

MER/SEA

Homard du Maine
Curry, Paprika

Halibut
Lemon Grass, oy, Orange

Cabillaud
Radis, Estragon

Shrimp
Couscous, Yogurt Curry

TERRE/EARTH

Veal
Mushrooms, Truffle Fus

Volaille
‘Uin _faune

Kobe Beef
Spinach, ‘Potato

Agneau

Légumes Epices

MANGEZ VrRAI! ARNAUD AND SCOTT...
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