Lobster salad ‘A |a fRancAisE

OR

Scallop ol foie Ggras, pan-cooked, passion [ruiT sauce
Red muller dressed in crusty potato scales
Beaujolais winemaker's sherbet

Veal chop and sweerbread cooked in a casserole,
GARNisHEd ‘A la bourgeoise” (for Two persons)

OR

Pigeon in pull pastry with young cabbage
Selecrion of [resh ANd maTured chieese [Rom «La MEre Richard»»

Délicacies and TempraTtions

Fantasies and Chocolartes
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185€pmﬂmﬂnwﬂwuﬁﬁﬂw2dmxw
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