VERSAILLES

I ##F ¥ 15,000 per person

ROYAL CLAM AND TSUBUGA

shallot and white wine broth, creamy fennel with lemongrass & snow peas
INVRAYYTADT) -

AINAME

parsley and garlic emulsion, simmered baby potatoes & grilled asparagus
TAFTADETVENLV I XY —FDLIalay

DUCKLING
Béarnaise and meat glaze sauce with red wine, layered carrots

N@Ou—A N FEL{RIA v ELT 7T =R

PINEAPPLE

spiced and caramelised, lemon mousse ¢ avocado ice cream
ITERFELTHFAD IV 74 TTxARDTART ) —LiRZ

SWEET DELIGHTS

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

(#— E"X fL5I - Service Charge will be added )
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I ## ¥ 25,000 Per person

CHARFISH

chaud-froid with watercress, tangy cream with shallots & carrots
AV TNy an)rnsa—707

SHELLFISH AND VEAL BREAST

braised in lobster sauce cardinal style
FEOTVE ANT 4 F— WL T BEERT Y =R

GROUPER

Grenoble-Style, corn flour cloud, spinach and oyster mushroom subric
NEDERTV TV Tag—X

MILK-FED L AMB
marmalade of lamb's trotters & artichokes with anchovy butter
77V ARLKAFED S ) VX EUNR) ZRE RO T LY
or X1

DUCKLING

chateaubriand sauce, sliced turnip garnished with white asparagus
Mna—A b e h=TNT V=2

RASPBERRY CHOCOLATE

rose parfumed mousse, almond whipped cream & grapefruit sorbet
Y2377 7VRT=XDL=R TT4 - N)TI VT

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
ho—=&NYery 7Ly FIAR T —E—

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



