&

B3 ({E#%&—3%K) Choice of Appetizer
455 I PF#E Assiette de Charcuterie

Assorted artisanal cured meat and pate en croute
g, Or
FeA L2 AL, Bk R AP A2 SR E AR T TR T Beignets de Brie
Butter lettuce, pear and walnut with deep-fried Brie cheese and mustard Champagne vinaigrette
g, Or
S = S0 2 e SRR AR BB & i Bavarois de Saumon fumé et Avocat

Smoked salmon and avocado mousse Bavarois with tomato dressing
g, Or
= A151%%% Soupe du Jour

Daily market soup
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=2 Lunch Set Menu

(June 16™ to June 27™)

e

F3 (ff£%&—3k) Choice of Main
2 0 0 B S g Y A TGRSR 8 i ROR AE SREC B M B K 3 -5 7 Canard de Barbarie et Figue Pochée

Roasted Barbarie duck breast, fig carpaccio, poached fig, parsnip puree and Port wine jus
5y, Or
TR Y\ B SR EC A F 4 Parisian Steak Frites

Pan-fried prime beef hanging tender with maitre d’hétel butter, French fries and Béarnaise sauce
5y, Or
esF v R Pk i LT R RUINE KH F AR RERIR Quenelle de Poisson et Saint Jacques Sauce Nantua

Baked seafood quenelle in lobster sauce, seared Canadian scallop and pilaf rice
¢ Or

& JE TH W1 A AL 2 L RS S eI KT Joue de Porc Confite et Tartiflette

Slow-cooked pork cheek with Tartiflette potato and grain mustard sauce
= Or
FEBPHERZ LRI, WELF R Galette aux Epinards

Fresh grilled crépe filled with spinach-cheese cream and egg with green salad
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i (fF#E—z%) Choice of Dessert
Rk B BBk S Tarte au Citron, Sorbet au Basilic et Citron Vert

Lemon tart with basil and lime sorbet
g, Or
£/ T Créme Caramel
Traditional creme caramel
= Or
47K R Fruits de Saison

Seasonal fresh fruits selection
= Or
ERNREEZ P Assiette de Fromages

Selected cheeses from our Parisian affineur

TIESE W] 228 Bk =IESE BT 248
MOP 228 for 2 Courses or MOP 248 for 3 Courses

BREMNE—H = Set Menu Price are Per Person Only
FrAA AN H 7 750 10% k2% 2% All prices are subject to 10% service charge
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