LE MENU DECOUVERTE

EMIETTE DE CRABE ROYAL SUR UNE GELEE DE CAROTTES AU GINGEMBRE, CAVIAR OSCIETRE
FLAKED KING CRAB WITH CARROT AND GINGER JELLY, OSCIETRA CAVIAR

OR

FOIE GRAS POELE A LA GRENOBLOISE ET SA RONDELLE D’'ORANGE CARAMELISEE
PAN-FRIED FOIE GRAS GRENOBLE STYLE WITH A CARAMELISED SLICE OF ORANGE

TRONCONNETTE DE HOMARD BLEU DE BRETAGNE POELEE MINUTE AU PORTO BLANC
PAN-FRIED BRITTANY BLUE LOBSTER MEDALLION AND GINGER FLAVOURED VEGETABLE JULIENNE, WHITE PORT SAUCE
MICHEL ROUX SENIOR’S SIGNATURE DISH CREATED AT THE WATERSIDE INN, IN 1983
SUPPLEMENT 1750

FILET DE BAR SAUVAGE POELE AU CRESSON ET SAUCE AUX COQUILLAGES
PAN-FRIED FILLET OF WILD SEABASS WITH WATERCRESS AND SHELLFISH SAUCE

OR

PIGEON DE MIERAL ROTI, OIGNON DE ROSCOFF, BETTERAVE ET JUS A LA CARDAMOME NOIRE
ROASTED MIERAL PIGEON, ROSCOFF ONION, BEETROOT AND BLACK CARDAMOM JUS

OR

FILET DE VEAU ROTI, JEUNES CAROTTES, CREME D’AIL ROSE ET JUS INFUSEE AUX FEUILLES DE LAURIER
ROASTED FILLET OF VEAL, BABY CARROTS, PINK GARLIC CREAM AND BAY LEAF INFUSED JUS
SUPPLEMENT 500

MACARON AU PARFUM DE ROSE, GARNI D'UN MOUSSE A LA LIQUEUR DE LITCHI ET COULIS D’AIRELLES
ROSE SCENTED MACARON WITH A LITCHI MOUSSE AND LINGONBERRY COULIS

OR

MONT-BLANC A LA CREME DE MARRONS ET CASSIS
CHESTNUT MONT BLANC WITH BLACKCURRANTS

ASSORTIMENT DE MIGNARDISES
ASSORTMENT OF MIGNARDISES

3 SEQUENCES - 2950
3 SEQUENCES + CHEESES - 3850
3 GLASSES PAIRING - 1800

PLEASE NOTE THAT OUR MENU MAY CHANGE DEPENDING ON THE AVAILABILITY OF IMPORTED PRODUCE.
PLEASE ADVISE OF ANY DIETARY REQUIREMENTS OR ALLERGIES AND OUR CHEFS WILL BE DELIGHTED TO ASSIST.

PRICES ARE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.
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