
  
FLAVOURS OF FRANCE,  

LONG TABLE DINNER SERIES  
$128 | person. Wine pairings, tax and gratuity included. 

 
 

To Start  
 
 

C H A R C U T E R I E  
pate, terrines, cornichons, moutarde 

 

Q U E N E L L E  D E  M O R U E  F U M É  
smoked cod quenelle 

 
 

 

S A L A D E  L Y O N N A I S E  
frisee, lettuce, lardons, croutons, poached egg, mustard vinaigrette 

 

 

 

C O Q U I L L E  S T .  J A C Q U E S  E N  C R O U T E  
scallops, puff pastry, mushroom, Mornay sauce 

 
 

Main Course 
 
 

B I S O N  B O U R G U I G N O N  
bacon lardons, mushroom, pearl onions, carrot, red wine 

 
 

P O M M E  A L I G O T  
gruyère mashed potatoes 

 



P O I R E A U X  V I N A I G R E T T E  
poached and marinated leeks 

 

 
 

Dessert 
 
 

S O U F F L É  A U  C H O C O L A T  
preserved plum and foch sauce 

 


