MENU PAUL BOCUSE

Amuse-bouche
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Appetizer

Entrée
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Starter

Soupe aux truffes V.G.E. (plat créé pour I'Elysée en 1975)
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V.G.E. fruffle soup (a dish created for the President of France in 1975)

Rouget en écailles de pomme de terre croustillantes
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Pan-fried itoyori threadfin bream in crispy potato “scales”

Filet de boeuf Rossini, jardiniere de légumes, sauce Périgueux
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Roast beef and sautéed foie gras, Rossini-style, with braised vegetables and Périgueux sauce

Avant-dessert
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Pre-dessert

Parfait au chocolat et a lorange, salade d’orange
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Chocolate and orange parfait with orange salad

Café, Mignardises
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Coffee , Mignardises



