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APPETIZER ——
HERS HIS
RED SHRIMP CARPACCIO FOIE GRAS BON BON
with extra virgin olive oil with truffles and raspberry
and caviar sauce
— O e

MAIN COURSE

HERS HIS
SEABASS TENDERLOIN
with champagne infused with truffles, violet
Beurre Blanc, red caviar potatoes, and Bordelaise
and broccolini sauce
— O —
—— DESSERT ——
HERS HIS
WHITE CHOCOLATE TART DARK CHOCOLATE TART
J, with chantilly and with truffles, hazelnut praline J L
A raspberries and caramel B
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