MONACO

I %% ¥ 25,000 Per person

GROUPER

marinated with blood oranges, tomato calisson garnished with quinoa
NIDT)V R F LYY X —RXDEFH

SWEETBREADS AND MUSSEL
FROM MONT-SAINT-MICHEL

braised in Sétoise style in a thin shell of stuffing
Ve Ry Tr—XE/H VI 2 VEL-NADT LY £—
AP

BOUILLABAISSE

Mediterranean style with sautéed rockfish
bo—LoZNT ey F ) FNTL X N=2

VEAL FILLET

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

77V AEFFDT 4 VW AHROEEY — R
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DUCKLING

with Provencal stew, spinach gratin millefeuille and artichokes
MGne—A N F—=77a7 7L

MACAE CHOCOLATE

Fourme d’Ambert flavoured brownie, yellow wine marinated grapes
PaATRATELTIVA - Sy N=)DT 77—

LITTLE SWEETNESSES

fresh berbal tea or Africa-America espresso
o=V Y ey 7Ly FERARIIT—E—

(#— £ X #F)] - 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 and sauce “Don Carlo”
AR—NWBERLA L 2 b T7X T4 T 77 RERD A
WNF 2 X @R T T4 7 7V

FENNEL
chilled velouté with sea urchin blanc manger and kiwi
R 7 A4 207 NV—F TERFLERODT 7020y

I

THE IMPERIAL EGG

with black truffle, cereliac confit with laurel butter from our garden
ELIH(EMN) 278t v )R 7L 2hY a7y —

AYEBELGTIA v —ADRE

RED MULLET
in a garrigue-flavoured wine sauce & roasted fig marinated in Banyuls
wine
W=D 2DXRTV 70T 72V ARRN—TY —ANRZEY
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DUCKLING MARCO POLO

roasted duckling filet served with a blend of peppers corn sauce
o —2 N 2 TFE—0o

SOUFFLE

quince and cider, caramelized walnuts
with seaweed and clementine sorbet
TNAOY L —=FIDAT7 LV MEEFESLIT =7 FDYVILN

LITTLE SWEETNESSES

fresh berbal tea or Africa-America espresso
Mo =N Ty 7Ly FEEAXIZT—E—



