IS A EBEKER

Languedoc Roussillon Set Menu
From July 1* to August 31*

B3 ({E#%—3%K) Choice of Appetizer

BRI EAMMEN T RS A X E A # Tartine d’Aubergine, Thon Grillé et Artichaud Barigoule

Seared tuna on grilled egg plant, artichoke and anchoiade sauce
5 Or
TRYF IS A IR0 AR Huitre de Bouzigues

Bouzigues oysters with regional condiments
&Y% Soup
BERIAHENEEE, FRER & KEEFI4ETLZ - Soupe Sétoise

Hearty seafood soup with crouton, aioli and Tomme des Pyrénées

F3E (Fik—=) Choice of Main Course
S AR R AL R TN B IR Bk B i+ Riz Catalan au Homard et Fruits de Mer, Sofregit sauce

Roasted lobster and seafood paella risotto with chorizo and bell peppers
With Mediterranean style tomato sauce
= Or
BEEASEFEFR, WA REEREAR 5 E/K AL+ Faux filet de Beeuf cuit sous vide a la Saint-Gilloise

Slow cooked marinated beef sirloin with white wine, capers, cornichon and anchovy sauce served with

vegetables fricassée lardons and pearl onions

EHE (fF%—3%) Choice of Dessert

EEEEE 4R Lt Assiette de Fromages du Languedoc-Roussillon
Selected Cheeses from the Languedoc Roussillon
B, Or
FACE R -k Figues et Glace au Miel

Soft sponge, figs compote, cream cheese mousse, honey ice cream

Wines from Languedoc-Rousillon
#K Glass #H Bottle

Mas Amiel - "Altair" — Cétes du Roussillon - 2013 108 520
(Grenache Blanc, Grenache Gris, Macabeu)

Chéteau Cazeneuve — “Cynarah” - Pic Saint Loup - 2017 88 400
(Syrah, Grenache, Cinsault)

Domaine Ledogar - “La Compagnon” — Corbiéres — 2017 108 490
(Carignan, Grenache, Mourvedre, Syrah)

Domaine de la Rectorie — C6té Mer — Collioure — 2017 128 550
(Grenache, Carignan, Syrah)

Clos Bagatelle — Terre de mon pere 2014 — Saint-Chinian - 2014 198 950
(Syrah, Grenache, Mourveédre)

Mas Amiel - “30 ans d’age” — Maury — 2016 128 (75ml) 1098

(Grenache, Macabeu, Carignan)

L[] MOP 498 per person

FrrA i HF 50 10%0K 255 All prices are subject to 10% service charge



