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In order to enmre the at.tlunticity and quality of the I.e Cordon Bleu experience from Paris, 

we are unfortunately not able to accommodate altewtions from this menu. 

Le Cordon Bleu Academie D'Art Cuhnaire 
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MARINADE DE NOIX DE PETONCLES A L'HUILE D'HERBES, POMMES DE TERRE DE DEUX FAC;ONS
 

Scallops marinated in herb oil, spring onions, and mashed potato
 

SAIADE DE HOMARD AUX EPICES ET SA CREME DE YAOURT A LA. MANGUE,
 

PlACE DE lA BASTILLE
 

Salad of Lobster with spice and mango fondue
 

CASSOULET D'ESCARGOTS SIGNATURES
 

Cassoulet of snails Signatures dish
 

CHARLOTTE DE CRABE ET D'ASPERGES VINAIGRETTE AUX HERBES
 

Alaskan King Crabmeat and asparagus with fresh herh vinaigrette
 

CAVlARSEVRUGASUR REMOUlADE DE CELERI AU FOIE GRAS, SAUCE CITRONNEE
 

Sevruga caviar on celeriac and Foie Gras remoulade finished in lemon sauce
 

TERRlNE DE FOIE GRAS, QUENELLES DE PRUNE
 

Foie Gras terrine with prune marmalade
 

GATEAU DE LEGUMES SURM:ONTE D'UNE CROUSTILlADE AROMATIQUE (\7)
 

Layered provencal vegetable gateau with toasted aromatic crust
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BISQUE DE CRUSTACES AVEC GARNITURE D'AVOCAT, MIETTES DE CRABE ETTOMATE FRAiCHE
 

Crustacean Bisque with avocado-crahmeat-tomato garnishes
 

CONSOMME PERlGORD
 

Beef consomme with a julienne of black truffle herb crepes
 

CREME DE CHAMPIGNONS A L'AlL CONFIT (\7)
 

Creamy mushroom soup with candied garlic
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SORBET DE PECHE
 

Peach sherbet with Champagne
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ESCALOPE DE SAUMON SAUTEE ET SA BARIGOULE DE LEGUMES BRAISES, SAUCE BEURRE BLA.'NC
 

Sauteed fresh Alaskan Silver Salmon fillet with a mixture of vegetables Barigoule Style
 
and butter sauce
 

FILET DE FLETAN A L'HUILE DE PISTACHE, DUO DE POUCE D'EPINARD
 

ET DE CONCASSEE DE TOMATES MARlNEES AUX HERBES
 

Fresh Alaskan Halibut fillet with pistachio oil, duo of spinach
 
and herb-marinated tomatoes
 

MAGRET DE CANARD, SAUCE AU V1NAlGRE DE FRAMBOISES,
 

TARTE TATIN ET FOIE GRAS
 

Magret duck fillet with raspberry \linegar sauce, apple tart and Foie Gras
 

FILET DE VEAU, TOMATES FARCIES AU CAVlARD'AUBERGINE
 

ECHALOTES BRAISEES AU V1N ROUGE
 

Tenderloin of veal, tomatoes stuffed with eggplant caviar
 
and shallots braised in red wine
 

TOURNEDOS ROSSINI, BOUQUETIERE DE LEGUMES GLACES, SAUCE PERlGUEUX
 

Beef tournedos Rossini with glazed vegetable Bouquetiere, Sauce Perigueux style
 

CARRE D'AGNEAU ROTI, CHAMPIGNONS SAUTES ET POMME FONDANTE, JUS DE CUISSON
 

Rack of lamb with mushrooms, melted potato garnishes and lamb juice
 

QUICHETTE DE FEUILLES VERTES AU BLUE DE BRESSE, SAUCE YOGHOURT
 

AUX FINES HERBES ('V)
 

Quichette of green leaves with blue cheese and fresh fine herbs in a yogurt sauce
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CREME BRULEE A LA CANELLE, COMPOTE DE FRAISE
 

Cinamon flavored creme brulee with strawberry compote
 

TlRAMISU EN PANIER ACCOMPAGNE DE BANANE CARAMALISEE
 

Harlequin basket of tiramisu and caramelized bananas
 

BABAAu VIEUX RHUM, CREME PISTACHE ET FRUITS ROUGES
 

Baba with aged rum, pistachio cream and red berries
 

TARTE TIEDE AU CHOCOLAT ET AUX FRAMBOISES
 

Warmed chocolate tart with raspberries
 

NOTRE CHARlOT DE FROMAGE FRANCAlS AFFINES
 

Our selection of Fine French cheeses from me trolley
 

(~ Vegetarian Dishes 


