VERSAILLES

1 %1% ¥ 15,000 per person

ROYAL CLAM AND TSUBUGA

shallot and white wine broth, creamy fennel with lemongrass & snow peas
INVRAYYTAnT) 12—

SCORPION FISH

covered with a chard preparation, sliced sweet-and-sour braised eggplant
FAEDTVE PMRFOFENIT VIRZ

DUCKLING

land and sea, spiced paprika marmalade & zucchini blossom
Mo —2A b FELFTA Y LAT—NVBEDY — A

PINEAPPLE

spiced and caramelised, lemon mousse ¢ avocado ice cream
TERFELTFTFTADI Y 74 TT+HFDOTART ) —LikZ

SWEET DELIGHTS

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

(¥ — £ Z#H7| - Service Charge will be added )
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1 % #% ¥25,000 Per person

AORI SQUID
marinated in dill, carrot bavarois with Tasmanian pepper
TAVAAD Y 2T =52 Va2 AE4205FK

SHELLFISHAND VEAL BREAST
braised in lobster sauce cardinal style
ANTAF—VREFO T VX BEER7 Y =2

GROUPER

Grenoble-Style, corn flour cloud, spinach and oy$ter mushroom subric
NIDETV 7NV Tag—x

MILK-FED LAMB

marmalade of lamb's trotters ¢ artichokes with anchovy butter
77V AEhAFED S ) v EUR) ZRGEDT LY
or X1

DUCKLING

Robert sauce with foie gras, braised snow peas ¢ chanterelle mushrooms
MEHo—A b uxX—=)VY—2R

MANJARICHOCOLATE

mousse, stewed cherries with orange blossom ¢ pistachio ice cream
Y3 IRVIVR)VDL—ARLERSFADTA R ) — 4

SWEET DELIGHTS

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

(¥ — & 2 #}%| - Service Charge will be added )



