MONACO

I %% ¥ 25,000 Per person

ABALONE

marinated in olive oil sauce with aromatic berbs
BOT 4 X7y ) RYEXRT—FDL—R

SWEETBREADS AND MUSSEL

FROM MONT-SANT-MICHEL

braised in Sétoise style in a thin shell of stuffing
t—FR) - Fy - Tr—XEVHUIvizDTLE

BOUILLABAISSE

Mediterranean with pan-sautéed rockfish
Fo—W NI x AV FNTLXN=2R

VEAL FILLET

with smoked Cajun spice flavour, mini fennel with green tomato juice

T2V ARFFEOT 4 LW AFROEEY — R
or X1

DUCKLING

black olive puréed with caraway, panisse with tomato confit
Mo —2 L Xx 772 4K55687F—F/—2%

PEACH

lemon thyme crumble, lavender flavoured vine peach
Qe x—=7NF—ZH k=

LITTLE SWEETNESSES

fresh berbal tea or Africa-America espresso
Peo—ZNY ey 7Ly FEIEXIZT—E—

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



RENOMMEES

{Ibe traditions 6 courses menu}
¥35,000 per person

OSCIETRA CAVIAR ONABLUE LOBSTER

carpaccio, jellied yellow gazpacho with saffron & sauce “Don Carlo”
ANV EA 2 N T X T4 T
V77 RARDATANT 2 @R T T4 7 IV

FENNEL

in a refreshed velouté, kiwi tartar

sea urchin blanc mange with spices
PIRR T RA 20TV —F TERELERDT T2 s

THE IMPERIAL EGG

with black truffle, cereliac confit with laurel butter from our garden
ELIHECE L) 27 Rev VDA77V B a7V —RY
FEERQTA VY —ADRE

RED MULLET

in a garrigue-flavoured wine sauce

roasted fig marinated in Banyuls wine
W= 2RIV 70T 7y ARKK—=7Y—2Z
NWAZEZ * R DHF o2 BEBEROT ) X

DUCKLING MARCO POLO

roasted duckling filet served with a blend of peppers corn sauce
Moo —2 N v IE—0

SOUFFLE

with sea-buckthorn and roasted corn seeds & blackberry sorbet
PO bIEOILDATVT 79I NY)—=DYVILN

LITTLE SWEETNESSES

fresh berbal tea or Africa-America espresso
Mo =W FNT ey 7Ly FEEXIZT—L—

(#— E"X fL5I - Service Charge will be added )



