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I 8 78 FEME
HUITRES ET FRUITS DE MER APERITIF

fer sy, ENMmERES 98
Beignets de Poisson avec épices et Aioli

BEEEME 088 Crispy Fried Seafood with spices and Aioli

Les Huitres & discrétion

French Oyster Bar AR MR LRI A BBER B3 5% 98

Gougére de Jambon lberique au truffe
Pastry Choux filled with truffle cream and Iberico ham

A EEEE 68/pc

Ilzes Htl’rroes rFromgc:lses BIEE, B8 08
rench Lyster Oreille de Cochon croustillante aux cing épices

Crispy Pig Ear with five spices

W FEEBEHE, SN IBHERRIEWBIRE 888 MR ABE, SEEH 98
Plateau de Fruits de Mer servi avec Marie Rose et Mignonette Jambon Ibérique tranché avec tomates
Seafood Platter served with Marie Rose and Mignonette Thin Sliced Iberico Ham with marinated tomatoes
@ IMPNEXNFIRME=XE, E5/)H 168 s stly by
Saumon Fummé avec condiments Iﬁ &0 j:'\L
House Smoked Salmon with traditional condiments SOUPE & SALAD
ENPERENZ, B 98

Créme de Citrouille rétie et graines de citrouille
Roasted Pumpkin Soup and pumpkin seeds

@ EARINRZD, EYHH 168
Bisque de Homard et créme terragonale
Lobster Bisque and tarragon cream

© fhAEZ VA, HiREN, ZME 138
Salade de Burrata, confit de tomate, roquette
Burrata Salad, tomato confit, arugula

© FAERVHL, LMk, WWAIEILEEMER 128
Salade de Figues, noix de pécan, ricotta, framboises
Fig Salad, pecan nuts, ricotta cheese, raspberries

EZ B ¥ & Vegetarian option & $BEHE N Signature dish EZ B % Vegetarian option @ & #E N Signature dish
9 p 9 9 p 9

MIZE MU 10% BR S5 EEF0 6% Fi2e Prices are subject to 10% service charge and 6% tax MIBE MU 10% BREEF0 6% Fi#e Prices are subject to 10% service charge and 6% tax
BRESENEBETMEYIHNEWEIEMELNIRSFRL Please highlight any specific food allergies or intolerances to our colleagues before ordering. BHRESETETOEY IS MBS EMENMIREHR Please highlight any specific food allergies or intolerances to our colleagues before ordering.



RR%E MRIE
HORS-D'0EUVRE FROID HORS-D'OEUVRE CHAUD

BEEEZ L, BHlN<SRE, BR 188 W BRIKERI, KITHIET, BT 168
Plateau de Fromages Frangais, compote de fruits, noix Coquille SaintJacques "Grenobloise" avec créme de chou-fleur
French Cheese Board with fruit compote and nuts Seared Scallops in butter and caper sauce with cauliflower cream
REARHE, BHR, HMEMER 238 < HRUGH, WMERE, MEREM, BXR, Bt 168
Planche de Charcuterie, olives et cornichons Foie Gras sauté avec cerises et jus
Charcuterie Board with olives and pickles Sautéed Foie Gras with cherries and duck jus
SRBhRH, LRZL, LIEFRERE 138 maAlF, &mn, AN, BEE 168
Oreille de Carpaccio de Boeuf, fromage Comté, Aioli au raifort Crevettes Provencal avec ail, tomates, poivrons et thym
Beef Carpaccio with shaved Comté cheese and horseradish Aioli Sautéed Prawn with garlic, tomatoes, peppers and thyme

@« KIRAK, RE, TR 138 i, BEF, BEEMN, T 128
Paté de Campagne, cornichons, mutarde Calmars grillés au Café de Paris et citron
Paté de Campagne served with pickles and mustard Grilled Squid with sea asparagus herb butter and lemon
=X&IEE, 4mRMEMN 168

Tartare de Saumon, avocat, tomates
Salmon Tartar with avocado and tomatoes

EZ B ¥ & Vegetarian option & & HE N Signature dish EZ B % Vegetarian option @ & #E N Signature dish
9 p 9 9 p 9

MIZE MU 10% BR S5 EEF0 6% Fi2e Prices are subject to 10% service charge and 6% tax MIBE MU 10% BREEF0 6% Fi#e Prices are subject to 10% service charge and 6% tax
BRESENEBETMEYIHNEWEIEMELNIRSFRL Please highlight any specific food allergies or intolerances to our colleagues before ordering. BHRESETETOEY IS MBS EMENMIREHR Please highlight any specific food allergies or intolerances to our colleagues before ordering.



R RIEE X HEERTRE
LES PLATS LES PLATS A PARTAGER

RAFFIRE, 15HB8ET 238 RIxEEERIZE, FZNMEEF, EHE 778
Tagliatelles de Homard, sauce Mariniére Morue en Papillot

Lobster Tagliatelle, Mariniére sauce Cod Fish roasted on aromatic herbs, bean cassoulet with roasted vegetables

rEAES, FXNERT, BEEMEk 258 < OPUSHEMERII4HE, BEMSHY, FTER, EFXERE, 7F, tHIE 1088
Courbine Jaune poélée, sauce Beurre Blanc, champignons et noix Steak Wellington

Pan Seared Yellow Croaker, Beurre Blanc sauce, mushrooms and walnuts M5 Grain Fed Australian Tenderloin, puff pastry and

mushroom duxelle with asparagus and Pommery mashed potatoes

e JEmA=FH, ETEHNKEER, MF 338
Carré d’'Agneau Lumina réti, herbes Provencales et aubergine PR AEAMSTA S S RER800gr, B, SHR, ILEE 1288
Roasted Lumina Lamb Rack, Provencal herbs and eggplant Cote de Boeuf
800gr Josper Grilled Grain Fed Australian Wagyu M5 Rib Eye on the Bone,
tomato, arugula, Comté
ENEEHEE, BRRA=1E, B8F, B+t 188

Confit de Canard, broccolini réti, jus de canard
Duck Confit, roasted broccolini, orange segments and duck jus

BEM7HSFRR, HRERE, EF 688
Steak Frites
Grain Fed Australian M7 Striploin, pepper mayonnaise, French fries

EZ B ¥ & Vegetarian option & & HE N Signature dish Z B %1% Vegetarian option &l $FiE#HE N Signature dish
9 p 9 9 p 9

MIZE MU 10% BR S5 EEF0 6% Fi2e Prices are subject to 10% service charge and 6% tax MIBE MU 10% BREEF0 6% Fi#e Prices are subject to 10% service charge and 6% tax
BRESENEBETMEYIHNEWEIEMELNIRSFRL Please highlight any specific food allergies or intolerances to our colleagues before ordering. BHRESETETOEY IS MBS EMENMIREHR Please highlight any specific food allergies or intolerances to our colleagues before ordering.



AH
DESSERT

@ BEERE, SR 118
Mille-Feuille et baies
Opus Mille-Feuille with fresh berries

FXE, NSKR, FEKHEM 98
Soufflé, fruits de saison, glace & la vanille
Soufflé, seasonal fruits, vanilla ice cream

EFEERN, FREIKHEMK 98
Tarte Tatin, glace a la vanille
Apple Tart, vanilla ice cream

BTN 98
Tart au Citron

Lemon Tart

IS /KRE 98

Plateau de Fruits de Saison
Seasonal Fruit Platter

(V) &8 % Vegetarian option @l $E¥LiE N Signature dish (V) =& ¥i% Vegetarian option @l ¥+ Signature dish

MIZE MU 10% AR 552 F0 6% Hie Prices are subject to 10% service charge and 6% tax MIBE MU 10% BREEF0 6% Fi#e Prices are subject to 10% service charge and 6% tax
BRESENEBETMEYIHNEWEIEMELNMIRSEFRL Please highlight any specific food allergies or intolerances to our colleagues before ordering. BHESETETOEY IS MBS EMEANMIREHR Please highlight any specific food allergies or intolerances to our colleagues before ordering.





