&R Lunch Set Menuanuary 14" to January 27%)

B3 ({E#%&—3%K) Choice of Appetizer
18 A AR LA B 7 S B O S 5 )T KT Terrine de Pot au Feu en Gelée

Slow cooked beef pot au feu in jelly consommé with cornichon and Dijon mustard dressing
o Or
ST M 0 2 MERD B #71 Salade de Poulpe Grillé

Grilled octopus with white bean salad and thyme dressing
5 Or
FR - BRKARZ AR F R Flamiche

Leek, cream and Comte cheese quiche, with green salad
¢ Or
£ H%&% Soupe du Jour

Daily market soup

F3E (fFi—3K) Choice of Main
B RSB SIS EECYYE &M% Emincé de Boeuf A I'Estragon

Sautéed beef strips in a creamy tarragon sauce with homemade fresh pasta
B Or
TR AH\HESRBCEFE 41 Parisian Steak Frites

Pan-fried prime beef hanging tender with maitre d’hétel butter, French fries and Béarnaise
B Or
JESI PERREERT - D 1S KELERE A Pavé d’Espadon Grillé, Artichaut et Salsifis en Barigoule

Grilled sword fish fillet with artichoke, salsify, mushroom and lardon stew
= Or
B IETAY \FEEE WAL AL TR EHA# Confit de Porc, Piperade et Purée de Potiron

Slow cooked pork neck loin, pumpkin puree and bell pepper and saffron stew
B Or
FrERIDHECE S E T REE B &M T3/ Galette aux Epinards et Fromage de Chévre

Freshly grilled crépe filled with spinach-cheese cream, goat cheese and egg, with a green salad

i (F#%—3k) Choice of Dessert

EHELL Iles Flottante

Floating island on vanilla sauce
B Or
Tk T5 72 F1 kL Flourless Chocolate Cake

Flourless chocolate cake with berries
¢ Or
47K Fruits de Saison

Seasonal fresh fruit selection
B Or
EZR R Bt Assiette de Fromages

Selected cheeses from our Parisian affineurs

TIEZE BT 168 B =B B 198
MOP 168 for 2 Courses or MOP 198 for 3 Courses

ER{t—Ar=H Set Menu Price are Per Person Only
FirE i H 7 591 10%Hk 55%% All prices are subject to 10% service charge



