LA LUNE

THURSDAY 21/11/24 ; . SPRING, 2024
cqfé « har a vins « restavrant

i REGIONAL DINNER SERIES: BEAUJOLALS ?

H
TO CONSIDER:

§re
: K!% 3 COURSE REGIONAL WINE PAIRING,
- (chat to your garcon) $55

NV LALLIER CHAMPAGNE $29.50 GLS

TO START:

SMOKED SALMON VOL-AU-VENT,
celeriac, cornichons

PATE EN CROUTE,
w/ accompagnements

BLACKCURRANT SORBET

SPRING LAMB RACK,
anchovy butter, navy beans

BLUEBERRY TART,
vanilla ice cream

we will do our best to meet any dlietary requirements please advise in advance.




