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Broccoli Soup with Scallops and Coral
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Sauteed llzgret Duck =feast with Red Wine Sauce
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omme with Sole and Lobster Truffle Quenelles

Salad with Frd6h Heart of Pa A agus and Breast of Squab
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An Assortment
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?2nd Course: Pcultry Conscmme with Breast of Squzb and Truffle

Canepe of Caviar and Truffle

san Salad with Sc : filet and Truffle

o e o b

-I|—|.-"'.-|-" —

3rd Coursec Haric

2th Cour roch Turbot with Fres= -ruffle Butter
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