MENU DEJEUNER
¥2,800

Entrée, Poisson ou Viande, Dessert : Starter, Fish or Meat, Dessert
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MENU SPECIAL
¥4,500

Entrée, Poisson, Viande, Dessert : Starter, Fish, Meat, Dessert
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xxxxxxxxxxxxxxxxxxxxx ENTREE : STARTER Bigl

Entrée du jour
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Starter of the day

xxxxxxxxxxxxxxxxxxxx SOUPE : SOUP Z—7 (+3500) =+ oo

Potage glacé au mais
LIBAZLDBBR Y —T 2 (+¥500)
Chilled sweetcorn potage
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Carrelet poélé, sauce vin blanc au curry
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Pan-fried plaice with curry spiced white wine sauce
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Supréme de volaille cordon-bleu, jus a la moutarde
RIUBOAVRY TN — ReRF—FEKDY —R RERLTTA—2DYFF
Supreme of chicken cordon blen with mustard jus
on EJeiX or

Beeuf r6ti, pommes frites sauce vin rouge au poivre noir (+¥1,000)
HFLLEAILKOU—RPER LT Yy MREBABRDY —R T 7 N —T =
Roast beef with pommes frites and red wine sance with black pepper

on EliX or
Beeuf et foie gras Rossini, sauce Périgueux(+¥2000)
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Beef and foie gras Rossini with Périgueux sauce

xxxxxxxxxxxxxxxxxx DESSERTS : DESSERTS FH—h -+ oovonooes
Creme bralée spéciale “Paul Bocuse”
“hoda R—)V - R¥a2—X"OF7L—hbT)al
Paul Bocuse’s special créme briilée
on EJeiX or
Ananas émincé, creme glacée rhum-raisin
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Sticed pineapple with rum-and-raisin ice cream
on EfekX or

Terrine de chocolat aux noisettes, essence de vin rouge
~N—BNFyVLFaal—rDTI—X FIA DTy R
Chocolate and hazelnut terrine with essence of red wine

Chaque menu comprend pain baguette et une boisson apres le repas (thé ou café)
HIA—RZAT YR Yy b, REOBRABTE,

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

Taxes (8%) non comptis 8% Tax not inclnded — BIIEHERL 8%




