MENU DEJEUNER

Amuse-bouche, Entrée ou Poisson, Viande, Dessert, Café
TIa2— X7 —va, BIREITARE, PR, T — 3 —k—

3,700
MENU SPECIALE

Amuse-bouche, Entrée, Poisson, Viande, Dessert, Café
TIa—R T —Ta B, OB, WEHE, 7E—L a—k—

4,700
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Grilled baigai shell with royale, botan-ebi prawn sauce and parsiey oil
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Gurnard with aubergine and asari clam and seaweed sauce
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Char-grilled pork with Manganji pepper and Fourme d’Ambert cheese sance
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Watermelon granita ice with lychee mousse and blancmange
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Coffee
I

Taxes (8%) et Service (10%) non compris

MENU GASTRONOMIQUE

Amuse-bouche, Entrée, Entrée, Poisson, Viande, Avant-dessert, Dessert, Café, Mignardises
TIa—R T —Ta B, B, SOBHE, R, 7Yy T =L TE—L, a—b— /NEET

11,000
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Grilled baigai shell with royale, botan-ebi prawn sance and parsley oil
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Starter of the day, onr chef’s choice
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Roast cod with fish soup sauce, celery and fennel
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Dinde, légumes d’été, sauce supréme et sauce Périgueux
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Turkey with summer vegetables, supréme sance and Périguenx sance
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Pre-dessert
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Stewed peach with peach granita ice
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Coffee and mignardises
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