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‘Per ‘Person & A

STARTERS 23 2
‘Choose ‘One E—
Salmon & Tuna Carpaccio

mascarpone dill cream, caviar, limonette dressing,

black charcoal salt
=XEBRERERNE, BEAMHZTIERER, BFE, BEE, EXKE

OR
Baled Escargot

butter. roasted garlic. parsley. lemon zest. sourdough toast

EIVRHEE. W, BAR, 58, B8N, REEE3T

Ow
AM Oyster

(add $52 per piece) (BE£h1$52)

.. crab roe, caviar pearls, dill oil
¢ Fig. B3, B8FE, JEH

.. . i

' MAIN E 5

. 8 1VA/ AL X ra A
‘Choose ‘One FE—

.. . Seabass Fillet “Au Pistou”

'y v sauteed vegetables, potatoes & lobster foam, black truffle
y ‘ BIEEY. WX, ESERER, RNRE ‘
‘ OR o
"o Tagliarini With Chestnut Caviar Girolles -

sous vide egg, girolles mushrooms, pecorino, champagne cream sauce
HEEEITREN . BFE, BRE, #0E, MREEFDHST, SEIDHE
OR
@ Tournedo Au Fois Gras (add $100) o .

beef tenderloin, fois gras. white asparagus, onion puree, bordelaise sauce

FHIECIGET (0S100). BES, FER, KEIE .

DESSERT &t 52 ~

‘Choose ‘One 33—

. (add $58) - .
Strawberry & Watermelon Tartare With
Mango Ice Cream
+ 2 I AIF I i AT R A
OR
B Dark Chocolate Cake
chantilly. cappuccino ice cream
,/// ERBRENEE. 2B, FBNFEE

i /
f / 10% service charge applies BUWIN—ARFEE



BISTRO LA BAIE

FESTIVE FEAST
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