VERSAILLES

I % #€ ¥ 15,000 per person

GROUPER

marinated in rbubarb juice, creamed zucchini with cardamom
Vanx—=TFLnIDT) 3

SCALLOPS

soufflé with oyster mushrooms, New Zealand spinach, chivry sauce
TV TRAEFHEDRATL 2T )=V —2R

DUCKLING

Chateaubriand sauce, boulangere baked potatoes
@D —2AF L h=TNT V=R

ANANAS

tarragon flavoured mousse, poppy seed crumble
FF+FFADL—ZA TANTT Y DFEFE

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
Mo =N Y ey 7Ly AR IET— b —

(#— E"X fLI - Service Charge will be added )
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I 4% ¥ 25,000 Per person

FRENCH ALPS CHAR FISH

cold glazed sauce with carrots & Tasmanian pepper, sautéed turnips
TN anN YLD ga—7a7F

SWEETBREADS

braised in lobster sauce cardinal style
ANT 4 F—IVE )« Fy - Tr—D7 L ¥

SOLE

poached with Choisy horseradish sauce, French-style braised peas
FEFEO LTI L7+ —VREKDL 237V =Y —2R

SPRING LAMB

stuffed fillet, carrot & broad bean stew, wild garlic sauce
77 AR FOT sV THE = I DY — R

or X1

DUCKLING

Robert sauce with foie gras, Daupbiné ravioli ¢ white asparagus
Ho—Z2 F vN—)LY—2R

TAINORICHOCOLATE

mousse, apricots with ginger & yuzu, gianduja ice cream
233794 VDL=RA Ty Ky T DTARI ) =L

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
Mo =N Y ey 7Ly AR IET— b —

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



