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Oysterson Ice huitressurGlace 650
Smoked Salmon Saumon Fume 750
Sashimi Thon CrualaJaponaise 5.00
Shrimp @cktail Cocktailde Crevettesau Fenoui 6.00
Terrine of Vegetables w ith Tom ato Sauce GataudelegumesalaPulpedeTomate 6.00
Selectonoftruffltd Pates Pate Maison Truffe gekealOrange 550
Frog Legs in Puff Pastry, White WineSauce Petitfeuilleté auxxGrenouiksau BlancdeBlanc 6.50
Casserolk ofSw eetbreadsw ith Vegetablkesand B asil Ris de veau au B asilc etPetits Legum es 6.00
Lobsterand Scalop Casserole w ith Truffles andArtich ok es Roudle deSt.JacquesetHomard Artchaud & Truffes en Cassokette 7.00
Foie Gras ofduck Sauttedin Waln utO il Escalpesde Foie de CanardFrais saute a IHukedeNoix 750

Ragouto fSnais, wid Mushroom s and candied Carrots Cressonettede CepesetdEscargotsaux Carottes Confites 6 .50

Snailshaked in Herb Butter Escargotsala Bourguignonne  7.00

Slced tom atoes andsweetM aui Onions  Saladede TomatwesetdO nionsdulLays 3.0
Manoa lettu ce and Oahu W atercress Salade de LaitueetdeCresson 350
Manoa Lettuce, Mushroomsand Avocado Salde Mikado, ala Ciboulktte 4.00
Baked Onion Soup <soupel Onion gratinée 4.00
Bisque of Shrimpand Scampi Bisquede Crevetes 4.00

R ed Snappersoup bakedin P u ffP a s try SoupedePoissons en Feuiletage 5.00
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M ahiM ahiand Lobster braised with Leeks and Truffles Navarinde mahiMahid Homard aux Poireaux 16.00

Spanish Red Scam piwith freshNoodlesCasserolle de Crevettes aux Nouilles Fraiches1800

Opakapaka with W atercressand Ginger  Opakapaka saute au Gingembre  17.00

P oached Pacific Snapperwith Cucumbers and two Sauces rougetP ocheaux Concombres DeuxSauces 16.00

Dover Sole sauteed, with Lemon Solede Douvres sauteau citron 22.00

Haw aiiTrout with Salmon Mousse, Crayfish Sauce Truite d&aMoussede Saumon au Beurre Rouge 1500

Roasted BreastofChicken with Garlic Pouletr6tie a 2Ail 14.00

Breasgof Duckling with Orangean d dedkQuats  Eventailde CanardalO rangeaux Baiesde Cassis  16.00

Braised B reastd P h easantwith green Cabbage Aiguillettes Faisan braiseau ChouxVert 17.00

Sweetbread and Veal Kidneys sauteed, Tarragon Mustard Sauce Ris & Rognonsde Veau poéle Dijonaise  15.00

Medallions ofVealw ith M orres and heavy Cream Medaillonsde Veauaux M orilles 20.00

RoastRack ofLam b with green Peppercorns Carred' Agheauau Poivre Vert 19.00

B roiled Sirloin Steak or FiletMignon, Herb Butter Entrecoteou F ile de Boeufgrile CafedeParis 18.00

Double Tendealoin Steakwith Béarnaise Sauce C h ateaubriand, Béamaise 38.00 fo r two

Selection of InternationalCheese Plateau deFromages 3.00

Three fresh fruitsherbets with crushed R agpberries Sorbets Maison au Coulis de F ramboises  4.00

Pastries, Cakes and Desserts from the cart  Voituredu patissier 3.50

Profiteroles with melted Chocolate Profiteroles Glaces au Chocolat Chaud 5.00

Macadamia nut souffle Souffleaux Noix Hawaiien 6.00

Bagwells'own N ougatice cream Glaceau NougatAnglais 3.50
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