MENU DECOUVERTE

FIa—X-T—a, BiR, ARE ARE, T, O—E—, MEF
Appetizer, Starter, Fish, Meat, Dessert, Coffee, Mignardies
ZAUME. AR, AR, PR, I, sk, /DEHES

8,000

73i1-X-J-va

Appetizer
#ZA/ME

EBREYIY
Gourmet salade

EBRADHL

FROT7 T—LEAR—ILBENIT T
ROO—DY)—LY—RX BEXEDHEAT
Steamed fillet of turbot with grilled lobster,
leek cream sauce and eddoe in kadaif past
AALEANMREERREERERE EEHMEAESF

MEOtESE AFX
BRlEoa—JL—LY—R MAKXF)2TY—RT
Turkey with vegetables, supréme sauce and Périgneux sance

PFtESHE#ERN Hx RAGEET MAERET

FROEVISY FAaL—bOTARY )L
Mont-Blanc made with pear, served with chocolate ice cream

R BIE 5TG 52 0 AGE M

O—kb— MEF
Coffee and mignardises
W /NEHEG

FIa—X-T—2a, BiE2 &,

MENU GASTRONOMIQUE

INEF
Appetizer, Starter, Starter, Fish, Meat, Avant-dessert, Dessert, Coffee, Mignardies

EAVDE. BIE. AR, AHE, AHE, TRIMEL. M UIBE, EHES

11,000

73i1-X-7-v1
Appetizer
#ZA/hE

EBREYIY
Gourmet salade

ERREDHL

AEMZES-ABDY T T HEEHIE
Starter of the day, our chef’s choice
RS FRM BT E R RE

FREOT7 T—LNEAR—ILBENT T
RIA—DY ) —LY—R BFEOHTAT
Steamed fillet of turbot with grilled lobster,
leek cream sauce and eddoe in kadaif past
AALEANREERREEERE EFHMBEAEF

FEOLtES A%FX
BRI 2—TL—LY—R KMARKK)21TY—RT
Turkey with vegetables, supréme sauce and Pérignenx sauce

IFtESHM#RN HX RRAGEET BWREWET

TIO7oTE—IL
Pre-dessert

BIRFHEL

FHDOEVISY FaaL—bDTFTARYYY—L4
Mont-Blanc made with pear, served with chocolate ice cream

AR FNBEAIEBLIR 5T 1 aKH M
O—k— INEF

Coffee and mignardises
MIE /NEHE

8% Tax and 10% service charge not included 3% SHEHR 8% Y-LAR 10%

BHIE ARE, 7Y7oTE—IL, TE—II, O—E—,

MENU DEGSTATION
R—ILARF1—XELEBHDRARS Y )TELLTODHEHS ARV ¥JLO—R
FIa—X-TJ—La, BIE 3 H. AHE AHE, 797>TE—)L, TE—IIL, a—E—, ME
?

Appelge_ﬁ_ Starter, _{_ﬁ_ff_ler, _:yf‘zf_z‘er, f@f{; Meat, Avant-dessert, Dessert, Céﬂee, Mignardies
EAVME. AR, FIR. AR, AR, PRI, SR, M. misk, /DEHEES

16,000

73I1-R-J-v1

Appetizer
#ZA/hE

ERBREAYIS
Gourmet salade
EBREADH

ABRMEE>-ABDY 1 T HEEHIE
Starter of the day, our chef’s choice 1
A S FRAE T B HIHE 1

AEMZEERBDY = 7 HEEHIRE
Starter of the day, our chef’s chozce2
RS FERMIERERHHE 2

EEXRAEWEE AR YT ITHAIHIT
Amadai snapper in its scales

fEAJLEER A E A Paul Bocuse 48l

AEHOSAMESL LIREESF (+1,0000&2>z 7HFEET
Today’s meat dish or beef (+1000), recipe selected by our chef
SRUARBAETSF (+1,000) HEEFRME

FTor7oTtE—IL
Pre-dessert

BIRFHE

FROEVISY FaL—rOTFARIU—L
Mont-Blanc made with pear, served with chocolate ice cream

RN BIERIA 5 N KGH M

O—kb— INEF
Coffee and mignardises
MRS /NEHEA



