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Sankara Promotion
Dinner Menu
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Gelée de oursin au mousse de carotte “caviar osciéetre”

Sea urchin and carrot mouse, consommeé jelly, Osietra caviar \
*Champagne Taittinger Brut Reserve*
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Effiloché de crab et saint-jacques ”’Hokkaido” aux I1égumes jardiniére
Hokkaido crab and scallop flakes, organic sesame oil, 10 kind of seasonal vegetables
*Clarendelle Bordeaux Blanc AOC*
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Flan de foie gras au truffe d’automne,cappuccino de lentille verts

Foie gras steemed custard, Autumn truffle, Lentil beans
*Clarendelle Bordeaux Rose AOC*
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Bar et Oremeau braisé au bouillon de “Yuzu”,légume de saison
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Wild Seabass and dried Abalone simmered in soup stock, accent of Yuzu citrus,
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Caille et foie gras au chou chinois ,sauce périgueux au truffe d’automne k\f
Organic quail meat and foie gras wrapped with chinese cabbage, Autumn truffle, ¢
risotto of Kagoshima prefecture organic black rice

*Clarendelle Bordeaux Rouge AOC*
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Gelée de “Kyohou ”au verveine,glace au romarin
Rosemary ice cream, Kyoho grape jelly, accent of Verbena
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Chocolat “GUANAJA” coulant, glace au lait
“GUANAIJA” chocolate fondant and rich milk ice cream with Orange jam
*Graham’S 10 Year Old Tawny™
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’ Café et mignardise

Coffee with confectionery
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