MENU D’AFFAIRES : LUNCH SET
YHBREZ vFEY b

¥1,800

Plats Principaux, Dessert : Main Dish, Dessert
AT A4yva + TF—b

********************* SOUPE : SOUP X_7(+¥5{l)) kK kK Kk K K Kk Kk

Potage glacé au mais
EIBAZLDBBRS —T =(+¥500)
Chilled sweetcorn potage

PLATS PRINCIPAUX : MAIN DISHES AV TA Y2 -

Carrelet poélé, sauce vin blanc au curry
FIZLNEORTL CHBNBOE2IRE
EDPIZANRAARDY 7o T T —R
Pan-fried plaice with curry spiced white wine sauce
ou E7Z/L or
Supréme de volaille cordon-bleu, jus a la moutarde
KUBOVRY « T N— RvRZ—FRABRDY—R
RERLTVT4—a2DFFH

Supreme of chicken cordon blen with mustard jus

xxxxxxxxxxxxxxxxxx DESSERTS : DESSERTS F4—T oo

Creme bralée spéciale “Paul Bocuse”
“hoa R—VRmFa—X"DIL—nh- T2l

Paul Bocuse’s special créme briilée
on Efei or

Ananas émincé, creme glacée rhum-raisin
ARAREAE ST SAT YT NDRYFR FHL =K DT ARTY— A

Sticed pineapple with rum-and-raisin ice cream
on EfeiX or

Terrine de chocolat aux noisettes, essence de vin rouge
~N—EBAFyILFaal - DTI—X RIL DTSR
Chocolate and hazelnut terrine with essence of red wine

Chaque menu comprend pain baguette,
et une boisson apres le repas (thé ou café)
HIA—RAT YR V=yb, RED LKW E,

Every menu includes baguette bread baguette and tea or coffée after the meal




Taxes (8%) non comptis 8% Tax not included ~ RNETHERL 8%




