LA DBRASSERIE
o

SMARTBOX TABLE FOR 2

~Entrees~
Parfait de Foie — Chicken liver parfait w cornichons & toasted brioche
Soufflé au Fromage — Twice-baked Comte cheese soufflé w caramelised onion

Escargots — 6 snails baked in their shells w garlic parsley butter & sliced baguette

~Plats~

Steak Frites — Char grilled grain fed “diamantina platinium” marble score 2 sirloin (250gr) w beurre café de
Paris & French fries

Confit de Canard — Crisp Maryland duck confit w carrot cumin purée, orange-glazed endive & sauce bigarade

Poisson du Jour — Fresh fish of the day, please ask your wait staff

~Desserts~
Fondant au Chocolat — Soft-centred dark Callebaut chocolate pudding w coffee foam & pistachio ice cream
Créme Brulée — Caramelised boubon vanilla custard w Canelé Bordelais

Sorbets — Selection of three seasonal sorbets

(Tea/Coffee for 2 guests included)



