ﬁF%ﬁ% Lunch Set Menu (August 12" to August 25™)

HISE (fE#%&—3zK) Choice of Appetizer
HEYIZEEEFRELE  HE X KESE Raclette Fondue, Jambon Fumé et Pomme Vapeur

Raclette cheese fondue on steamed potato, smoked ham and pickles
B Or
WHER =0 R XS E /DAL Petite Salade, (Euf Mimosa et Saumon Fumé

Eggs “mimosa” salad with smoked salmon
= Or
AR B S ECEESE /1 Feuilleté d’Escargots aux Champignons

Vol au vent of escargots in mushroom sauce
B¢ Or
H %1% Soupe du Jour

Daily market soup

F3¥ ({E#E—3K) Choice of Main

RENLERFAEEE - BEER > WA RS B HIEAFE
Daube de Beeuf a la Bourguignonne

Braised Bourguignon style beef stew in red wine with glazed carrot, pearl onions and lardons with fresh pasta
= Or
TR \FEE KA/ E 4 Parisian Steak Frites

Pan-fried prime beef hanging tender with maitre d’hétel butter, french fries and béarnaise
B Or
FIE=XAMNFEFACHE 22T Pavé de Saumon Rati, Asperges Vertes et Sauce Hollandaise

Roasted salmon steak on green asparagus and Hollandaise sauce
& Or
EE OB EREAREZ L R AP Supréme de Poulet “Cordon Bleu”

French chicken breast “Cordon Bleu” with Comte cheese, roasted red pepper sauce and a green salad
¢ Or
FrESHPHEEEEE - KFLZ L & Galette aux Champignons

Buckwheat crepe filled with sautéed mushrooms, Emmental and egg

EHE (fF#%—3%) Choice of Dessert
HERLE Y o FYR R 2B Verrine Ananas and Citron Vert

Pineapple compote, fresh pineapple, lime panna cotta with lime cremeux
B Or
TELRTT e SR HEZ4%F Flourless Chocolate Cake

Flourless chocolate cake with berries
B¢ Or
47K Fruits de Saison
Seasonal fresh fruit selection
& Or
BB BT Assiette de Fromages

Selected cheeses from our Parisian affineur
TIEZE W7 168 2t =3E3K ] 198
MOP 168 for 2 Courses or MOP 198 for 3 Courses

FEASHIRTT 40 B R —FH) & SR Bk
Add MOP 40 per person and enjoy a glass of wine or beer or soft drink

EE{Uft—ALFH Set Menu Price are Per Person Only
FrA A H % 550 10%f35%% All prices are subject to 10% service charge



