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“| a Borme Cuisine [st]a base du veritable Bonheur”

A Escoﬁcier

Please keep in mind that all of our oxc)cerings are dependent on availability of fresh, scasonal ingrec{ients.

There]core our menu is su})ject to changc.

April 24, 2009

APPetizer Course: Kicotta gnocchi with white truffle oil and creamed Farmesan cheese sauce
]ntermezzo: Sorbet
Main Course: f:resh Atlantic sole stuffed with Alaskan king crab 1egs, artichokes comcit,

Parsley }Z)CUFFC ]COﬂdUC

Dessert: Bittersweet chocolate cai(e, caramel corn ice cream and caramel sauce





