
Ga me an d  Tru f f l e  Din ner  M enu  
 

H ors  d ’o eu v r e s  
Oysters Tartar on Shell 

Wild Mushroom Cappuccino 
Beet Salad with Pomegranate Vinaigrette on Endive Leaves 

Brochette of Beef Asian Style 
Smoked Salmon on Blinis 

Smoked Scallop with Mango and Pecan 
 

Din ner  
 

Lobster Ravioli with Black Truffle 
with Beurre de Homard 

 

Monkfish “a l’Armoriquainne” with Spicy Rice 
 

Sorbet Vigneron 

 

Festive Rustic Seasonal Game Pie 
 

Roasted Scottish Pheasant Breast and Leg Sausage 
Winter Vegtables “embeurree” flavored with Juniper Berries 

Natural jus 
 

Vacherin Cheese 
Ttraditional Accompaniments 

 

Des s e r t  
 

Chestnut Duo with Chocolate Sauce 
Coffee and Petits Fours 

 

Dinner to begin and end with French Champagne  
The very best of the Chaine Cellar will accompany each course 

 



Le Bec-Fi n,  1 52 3 W alnu t  Str e e t ,  Phi l ad e l p h i a       Phone :  
(2 15 )  56 7- 10 00 


