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MA PETITE COCOTTE

Choux pastry ,  aged Comté cheese,  pepper
L ight and airy  French cheese puffs made with premium Comté,  baked unt i l

golden and served warm or cold.

C O M T É  G O U G È R E S  ( V )

Ground veal ,  toasted pine nuts ,  herbs
Tender veal  meatbal ls  mixed with pine nuts ,  mint and pars ley.

V E A L  A N D  P I N E N U T S  M E A T B A L L S

King prawns,  f resh mango, l ime,  mint
Gri l led prawns paired with sweet mango, f in ished with zesty l ime and

fresh mint leaves.

P R A W N S ,  M A N G O  S K E W E R

Air-dr ied beef,  Tête de Moine rosettes,  cornichon
I ta l ian air-dr ied beef paired with del icate Swiss cheese rosettes and cr isp

cornichon

B R E S A O L A  A N D  T E T E  D E  M O I N E

Roasted red peppers ,  creamy feta,  crushed pistachios
Si lky roasted pepper cream topped with crumbled feta and toasted

pistachios in a spoon.

R E D  P E P P E R  E M U L S I O N ,  F E T A  D I C E D  A N D  P I S T A C H I O S

Scott ish salmon,  yuzu crème fraîche,  chives,  di l l
Del icate buckwheat bl in is  topped with premium smoked salmon and tangy

yuzu-infused cream.

B L I N I S  S M O K E D  S A L M O N  A N D  Y U Z U  C R E A M

Marinated chicken,  peanut sauce,  cor iander
Chicken skewers marinated in aromatic spices,  served with r ich peanut

satay sauce.

C H I C K E N  S A T A Y
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Cherry tomatoes,  buffalo mozzarel la,  f resh basi l ,  balsamic
Classic I tal ian Caprese in bite-s ized form with sweet tomatoes,  creamy

mozzarel la and basi l  o i l .

T O M A T O ,  B A S I L  A N D  M O Z Z A R E L L A  S K E W E R S

Sweet onions,  creamy goat cheese,  thyme, honey
Buttery pastry cases f i l led with s low-cooked onions and tangy goat

cheese,  f in ished with thyme.

C A R A M E L I S E D  O N I O N S  A N D  G O A T  C H E E S E  T A R T L E T S

Fresh sea bream, cit rus ,  avocado, cor iander
Del icately cured f ish in l ime and cit rus ju ices,  served with creamy avocado

in a spoon.

S E A  B R E A M  T A R T A R E  A N D  A V O C A D O   

Mixed mushrooms,  shal lots ,  thyme, cr ispy buckwheat galette
Finely chopped wi ld mushrooms with shal lots and thyme, on a golden

cr ispy galette.

W I L D  M U S H R O O M  D U X E L L E S  C R O U S T I L L A N T S

Tuna,  shal lots ,  chives,  cream cheese
Smooth tuna r i l lettes with shal lots and chives,  served on cr isp toasts or

crackers.

T U N A  R I L L E T T E S  A N D  L E M O N

Emmental ,  ham, t ruff le ,  br ioche
Classic French croque monsieur cut into elegant f ingers ,  e levated with

aromatic t ruff le.

T R U F F L E  C R O Q U E  M O N S I E U R  F I N G E R S
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Rum, vani l la ,  caramel ised crust
Tradit ional  Bordeaux special i ty  with dark caramel ised exter ior  and soft

custard centre - a French class ic.

C A N E L É  B O R D E L A I S  ( V )

French butter ,  honey,  lemon zest ,  vani l la
L ight ,  pi l lowy,  shel l-shaped sponge cakes with honey and lemon.

H O N E Y  M A D E L E I N E  ( V )

Crisp meringue,  Chanti l ly  cream, seasonal  berr ies
Del icate meringue nests f i l led with vani l la cream and fresh berr ies -  l ight

and elegant.

M I N I  P A V L O V A  ( V ,  G F )

Ground pistachios,  brown butter ,  f resh raspberr ies
French almond cake made with pistachios,  brown butter and fresh

raspberr ies.

P I S T A C H I O  &  R A S P B E R R Y  F I N A N C I E R  ( V )

Caramel ised apple,  sweet pastry ,  vani l la
Indiv idual  upside-down apple tarts  with r ich caramel and buttery pastry.

M I N I  A P P L E  T A T I N  ( V )

Dark chocolate ganache,  roasted hazelnuts ,  sweet pastry
Rich chocolate ganache in buttery pastry shel ls ,  topped with caramel ized

hazelnuts for  a nutty crunch.

C H O C O L A T E  H A Z E L N U T  T A R T L E T  ( V )

L E M O N  M I N I  C A K E  ( V )

Lemon zest ,  butter ,  candied peel
Moist  dr izz le lemon loaf cake with a zesty glaze.


