MENU DEJEUNER MENU GASTRONOMIQUE
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White fish quenelle with Ameéricaine sance, prawns and Paris and morel mushrooms RIA—DY Y=LY= BFDHFA T
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Spiced duck breast with glazed turnips, Brussels sprouts and poivrade sauce MENtEE AF%E BEyai—7TL—AY—R BWAIIF)2IITIY—XT
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Mont-Blanc made with pear, served with chocolate ice cream
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Coffee and mignardises
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8% Tax and 10% service charge not included 3:& HER 8% F-EAR 10%



