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Baccala crostind with lemorn mayornnaise

DBurrata and roasted tomato crostine

o Mozzarella Tresca crostind, roasted.
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Jrnotked trout /‘(L)y(l’/(f/, VA4 /)//:1 6)(1///2[/(/7/, J( fy/(’

2049, Jondorn

The 172¢/7207% ‘Dyirne: Dorstere
The memory of Diane _Juster — small
sandwich with aged cheddar cheese, cucumber

& bacon, 1970

SALTHY

Ranbow- J(‘n//o/w mm{ y{//vfw /}({%gﬁ/(/éé;f
Yves, ile d’Orléans

God aceras — chef Martin Picard, Montreal

Fasar 4//(5/1/&3’ with raita sauce — Guptaji

Paubhaji, New Delhi

Jeallop carpaccio — Pierre Chomet, Top

Chef season 12

God ceviche with exotic fruds Yves, fle
C

d’Orléans

Tomato créme brealée [//za,//a/mwa/z lles

Yves, Ile d’Orléans

Christian Dior, Paris

nad Qs

W/() n://?/éb tuna and watermelon a%/g — Yves,

ile d’Orléans

Luenelle of white cheese and, (pan /s ved trout
— chef Jean-Francois Fortin, Chateau
Montebello

./f’f/o/vz/)(/y,f smile with Jsland as baragis and.

saltnorn, gravelar— Yves, Ile d'Orléans




BETTER AND EGG...
ORTWO

o ;/YIZLI/Z—QJ(/T‘///éﬂ casserole — chef Laurent
Kleczewski, Le Colombien, Offranville

° ./'K}‘/J{l/‘[(ly/{d' /et /()/[// /7(1/‘//?1 S/ (1'/761// eJ;()ﬁ -

bodted eqy — Yves, Ile d'Orléans

* e Yade lake — chef Jean Sulpice, Le Pere
Bise, Talloine

o The femuwel Bénédict — butler Oscar
Tschirky, Waldorf Astoria, New-York, created in
1892

* e love nest — chef Julia Sedefdjian, Le
Baieta, Paris

* The farm cqg — chef Christophe Harfiquet,

La Mére Germain, Chateauneuf-du-Pape

* Saviolo al llevo — Elena, the mamma by
Stefano Faita

o The flavor of the woods — chef Gilles
Gougeon, Auberge du Vieux Puits,
Fontjoucouse

o Qucbee tartgflette in casserole— with your

favorite chef, Ile d'Orléans

* /e 7 — three Michelin star Florentine egg,
chef Frédéric Anton, Le Jules Verne, Paris

SWEETS

. c,f(“/'(l(lfé(’/‘{y/ and chocolite skewer — Mercado

de la Boqueria, Barcelone.
o The cannolt revdsited
° .772/’4 granda and wdd strawberyies
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. %’)m&a//ymré et NMozzarella — La Fontaine

de Trevi
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CASS /O /(f/

e .@llsz/)gy ((yé beryves, chocolate and. J/J/((d

EVER FRESH

o Tlhe Americarn

° fﬁ/ﬂﬂ/}/}k and. citrus
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o Sirawberries and basid
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o Mint rose
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J))of){‘yz%/{zg was /1/'(2/1(1/%)(/ al home, with /1(/,,9&/'0/1. Now s time to taste and ({//Qy




