MONACO

I %4k ¥ 25,000 Per person

ABALONE

Nicoise style, yellow paprika bavarois ¢ homemade artichoke preserve
Wy HLFEND =V T —X

SWEETBREADS AND MUSSELS

braised the Sétoise way in a thin shell of sTuffing & marjoram juice
t—PMFRY - Fow - Tx—xEUsHyI9vizT7LY¥

BOUILLABAISSE

Mediterranean rockfish & light garlic-basil broth
o =L NS e A SFILTL X N—2

FRENCH VEAL L OIN

ratatouille sauce, preserved tomato garnish with stewed corn
77V AEFFNDO AN 75 P42V —R
or X1

DUCKLING

Taggiasca olives, small stuffed onions garnished with eggplant caviar
MWD T—A | F v RHAY —T DY —2

BLACK FIG

marinated in Banyuls wine, creamy cheese ¢& Genoa bread with rosemary
BEUEROT) X N2V ADF)

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
Feo—=WZNT 7Ly FEIRAXIZT—b—

(#— &' 2 #7/ - Service Charge will be added )



RENOMMEES

{the traditions 6 courses menu}
¥38,000 per person

OSCIETRA CAVIAR ON A BLUE LOBSTER

carpaccio, cucumber garnished with anchoiade ¢ Don Carlo sauce
AR—NWBEDAN NNy Fa FL2bTX T4 THRZ

FENNEL

chilled velouté, blancmanger with spices ¢ sea urchin macédoine
Fgn 724207V —7 LEAFLEROD T 72 s

RED SNAPPER

Provengal sauce, bobemian-style eggplant slices ¢ chickpeas fine mousse
V=320 KTV 7977y ARFT4 VY —R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
FLIH(EMN )27 R0 YDRATL A UyR) Ty

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
Mno—A b 2N IF—0o

SOUFFLE

Sicilian pistachio ¢ raspberry sorbet flavoured with basil
SFNTREERSFALY MO VDRIV NUNELT T /R T—ZD
V120N

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
TVvyian—774—Rl3a—t— JIEF

(#— £ 2 #5/ - Service Charge will be added )



