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White Crab and Tiger Prawn Cocktail
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MAIN COURSES

Grrilled Maine Lobster Glazed with Thermidor Charentes Butter

Pommes Anna, Baby Spinach, House Salad

Adantic Halibut Boulangére
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DESSERTS —
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Vanilla Poached Anjou Pear witt
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Herb Florentine, Raspberrics, Candied Bitter Sweet / Almonds
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