la TABLE

French Brasserie

Joseph Janoueix Wine Dinner Menu
24 April 2014, Friday

Menu 3

Lobster with Golden Jelly
Romaine and Ikura
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Champagne Theophile NV by Louis Roederer
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Foie Gras with Puff Pastries
Figs and Beets
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Chateau La Gasparde Prestige 2010, Cotes De Castillon

Chateau Le Castelot Grand Cru 2009, St Emilion
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60C Guinea Fowl
Mushroom and Crispy Ham
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Chateau Haut Sarpe Grand Cru 2005, St Emilion
Chateau Haut Sarpe Grand Cru 2008, St Emilion
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Tomato Consommé
EBHE5
Wagyu Beef Sirloin
Cauliflower, Black Truffle, Zucchini and Garlic Jus
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Clos Des Litanies 2010, Pomerol
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Chestnut Dacquoise with Caramelised Banana
Mango and Strawberry Salad
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Cookies and Pralines
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Coffee or Tea
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Service charge is waived for all “Be Our Diner” members “Be Our Diner” & & 8] Z g I— &2

This promotional price is not applicable to any discount privilege DL I HE5 8 6 A 38 F M ME T EE



