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{ ANDRE’

PRIME BEEF CARPACCIO
artichoke & wild arugula safad, champagne mustard
9

CHILLED JUMBO SHRIMP COCKTAIL
cockrail ' mustard sauces
I8

FOIE GRAS TERRINE
seasonal fruits, brioche roast
24

GOLDEN OSETRA CAVIAR
traditional garnish & buckwheat blini
IHAIREL Price

8 2

40

PAN-SEARED FOIE GRAS

caramelized apple, five-spice crome anglaise, port wie reduction

28

MACADAMIA CRUSTED DIVER SCALLOPS

roasted carro t purce, citrus beurre blanc
19

CARAMELIZED PORK BELLY
green apple & butternut squash, cider sance
7

ESCARGOTS de BOURGOGNE
imported french snails, garfic-butter @ ferbs
16

FARM RAISED ABALONE ALMONDINE

CC{FIy roat mou.s‘.\'rﬁ'm'
18

MELANGE OF FIELD GREENS

herbed| goar cheese, caraway cracker, balsamic vinaigretre

13

CAESAR’S SALAD
téte dr moine cheese flourer
2

FRISEE & WARM OXTAIL CONFIT SALAD

croitton, poached eqq, truffle vinaigretre
15

PEAR & ROQUEFORT SALAD
folla rossa. candied walnuts, Jvurry.ﬁin seed vinaigrette
16

SPICY CRAYFISH BISQUE
CH CronTe
5

FRENCH ONION S0OUP
au gr(m'n
2



/ ANDRE'S )

Py

FILET OF BEEF
braised endive, anna | potato
IECH-PEPPEICOrn coguac creant sauce

PRIME ANGUS RIBEYE
fried shallots, _porate mousseline, asparagus
jainor HOIF SAuce

47

RACK OF COLORADO LAMB

wasabi ‘S sesame orust, vegetable ® fruit tagine style
natural jus

52

VEAL POT AU FEU

root vegetables, dijon. whole grain @ violer mustards
horseradish nage

32

CERVENA VENISON LOIN
pumpkin purée, wild mushroom filled pasta
huckleberry sauce

45

IMPORTED DOVER SOLE
sautéed véronique, grenobloise or amandine
67

SCOTTISH SALMON

wrcip}m{ in savoy cabbage, parisicnne porataes
caviar beurre blanc

37

MAINE LOBSTER THERMIDOR
white wushrooms, tarragon

({i}ﬂ” l'”HS[(”'({(""HH’I MIMCE

’ 68

FREE-RANGE CHICKEN

mishroom @ foic gras stuffed breast. voasted thigh
chicken jus

35

MUSCOVY DUCK BREAST
_potato, tomaro & herbed quocchi, cabbage, duck feg gratin

_}Jorm'gm HALE SAncy

42
AUTUMN VEGETABLE RISOTTO
el burrer
J4
parties of 6 or niore are subject 10 an 18% gratuily split items add 8.00

food IirirmT of 535,00 per person



