FBRER Lunch Set Menu (December 17t to December 31t

(Not available on 25™, December 2018)

B3 ({E#%&—3%K) Choice of Appetizer

WHE = A R/KEEME S, B5/0hr Saumon Fumé et (Euf en Gelée

Smoked salmon and poached egg in consommé gelatine, asparagus salad
= Or
PERGEERETESE Millefeuille de Portobello et Légumes Grillés

Grilled portobello mushroom and vegetables millefeuille
¢ Or
E5Z A RBCEH#(# Bavarois au Fromage de Chévre, Coulis de Poivron Rouge

Goat cheese panna cotta with red pepper coulis
5 Or
& H &% Soupe du Jour

Daily market soup

F3FE (FiE—F) Choice of Main
Y RSAE B S B E T4 Emincé de Boeuf Bordelaise

Sautéed beef strips in shallot red wine sauce with homemade fresh pasta
B Or
TR A-H\HFESRBCE 41 Parisian Steak Frites

Pan-fried prime beef hanging tender with maitre d’hétel butter, French fries and béarnaise
B Or
BRURESE JE LR IRSEAC 5 &% 8 T Filet de Sandre et Choucroute au Riesling

Pan seared pike perch filet on sauerkraut and Riesling sauce
= Or
Y& B XS 5 PR BRI A EE 3 Ballotine de Chapon aux Marrons

Roasted capon ballotine with chestnut and truffle jus
= Or
FFEHOHAEENTIRYIES, FEA, SERVINER R HE DR RS

Galette de Sarrasin au Saint-Nectaire, Lardons et Oignons Confits
Buckwheat galette with mornay sauce, Saint-Nectaire cheese, lardons and onion confit served with a green salad

i ({E¥E—z%) Choice of Dessert

B EET R SLERE Bache de Noél, Vanille Citron Vert

Vanilla lime log cake « Biiche de Noél »
¢ Or
+ R RUTE S At Vacherin A la Fraise

Strawberry vacherin crispy meringue shell, strawberry panade, strawberry sorbet white chocolate chantilly, fresh strawberry
B Or
47K Fruits de Saison

Seasonal fresh fruit selection

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 5901 10%Hk 55%% All prices are subject to 10% service charge



