Shifoli Manor Farm and The Polishod Foxx
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Asparagus in a Dijon Gribiche sauce with lightly dusted and fried zucchini flowers
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Lobster, sea bass, black cod, mussels, shrimp & scallop in a fennel saffron fumet

or

ﬂjljret dv. Ganard a Ja Fique

Duke breast in a caramelized fig sauce, served with sauteed potatoes and fresh peas
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Classic French Charlotte cake served with homemade lavender honey ice cream &
pistachio touille

Ie(:@[é’etfet/;é
\t\\ A iy o
St BB



