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Bastille Day 2014 

With Georges Perrier 

$90 per person 

 

 
 

Amuse Bouche  

 

1st Course 

Yellowfin Tuna Tartare  
fresh horseradish, mâche, lavender 

 

2nd Course 

Seared Sea Scallop 
sauce baumanière, chilled corn salad 

 
 

3rd Course 

Wild Salmon 
summer squash, basmati rice, sesame beurre blanc 

 

4th Course 

Beef Tenderloin 
potato terrine, foie gras, haricots verts, sauce Perigord  

 

Pre Dessert 

 

5th Course 

Cherry Clafouti 
Grand Marnier soufflé glacé  

 

 

 

 
 


