DEJEUNER

I %4 ¥ 15,000 per person

SEAURCHIN

mousseline, Nicoise-style spaghetti squash & bagna cauda bouquet
AAAND =YV T —ZYERND 27—V

KOCHI
ratatouille jus, thinly sliced potato garnished with fennel
LRI FDIY 74 2EROFF

DUCKLING

Provengal stew, wild spinach mille-feuille & small chanterelles
HN@oo—2A b+ 7077 AR =TV =R

MUSCAT AND KYOHO GRAPES

on a Genoa cake, creamy vanilla white tea mousse ¢ red wine ice cream
BW%Y <Ay bONNT 2 FTAVDTARAZY) —LiRZ

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
M=o NT ey 7Ly FIARIZT—L—

(#— "X L7l - Service Charge will be added )



TEMPS & SAISONS

I #4F ¥ 25,000 Per person

CUTLASSFISH

marinated in provencale sauce, gazpacho bavarois and preserved artichoke
FRERTNEDR) X FUXY =R

VEAL BREAST AND MONT-SAINT-MICHEL MUSSELS

braised Séte-style in a small preparation & marjoram sauce
- MREVH Y Iv v N EFFOTVE RV 2 7405 F

BOUILLABAISSE
Mediterranean with pan-sautéed rockfish
Mo TS e v A ) SFNTA X ~N—2

VEAL FILLET

grilled, corn sauce, preserved tomato petals with kegani crab
77 VAR AFEO ) L BDT T 4 T VY
ou X
DUCKLING
eggplant seasoning, stuffed sweet paprika ¢ chickpea crepe
hgnu—2A b EERTOIVT 4

BLACK FIG
roasted, lavender chocolate mousse ¢ nougat ice cream
BRERONIANVEE TN I—Fb 2T T7DL—R

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
Moo=y r 7Ly FEARIZTI—E—

(¥ — £" X #5) - Service Charge will be added )



