CAVROCHE

FATHER’S DAY SHARING MENU
o

STARTERS
IGGY'S SOURDOUGH with whipped butter
HUITRES DE SAISON Freshly shucked oyster, natural with vinaigrette
RILLETTES Pulled pork
PATE DE FOIE DE CANARD Duck liver parfait
ESCARGOT DE BOURGONE Burgundy snails with garlic and parsley butter
VELOUTE PARISIEN Cauliflower creamy soup with lard & croutons
ESCALOPE DE FOIE GRAS Foie Gras with beef jus, apple Compote & brioche

MAINS- POISSON
CABILLAUD VAPEUR Cod with cabbage & Pommery beurre blanc
RAVIOLES DE LA MER Prawn ravioli with lobster bisque & fish roe
MOULES Mussels with parsley & garlic cream

MAINS- VIANDES
ONGLET Hanger steak, potato Lyonnaise & Borderlaise
CANARD CONFIT Duck leg confit with roasted potatoes and duck jus
HARICOTS VERT Green beans with eshallot vinaigrette
SALADE VERTE Mixed green salad

DESSERT
CREME BRULEE Classic vanilla cream custard
CREPE SUZETTE

MIN 4 PAX $98PP



