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Takeout Menu
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Sauted Beef fillet and foie gras with Black truffle sauce
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Beef skirt Steak with Red wine sauce
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Sauted Beef fillet with Black truffle sauce
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Hamburg steak
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Roasted duck breast with pear and port wine sauce
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French course menu for one person
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teak with*Red wine
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Peits Apéritifs & Hors d'ceuvre
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Assorted French hors d'oeuvres

ILAFA—F 7LD aht 1,980 @t
French fries with Anchovy sauce
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e cet X Scrambled egg truffe flavored
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Caesar Salad “ORENO” style
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Smorked salmon
and Ratatouillg®sss., <t == ¥ Quiche of Smorked salmon and Ratatouille
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Homemade paté Normandy style
BYM /N T —R 5 880 @t
Raw ham
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Crab gratin
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Assorted Cheese platter
F—ZEEH) et 1,080 @t
2 kinds of sausages
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Sétoiseistylc— ‘ Squid salad Sétoise style
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