B2 Lunch Set Menu

A3 (fF#—FK) Choice of Appetizer
R = & W EEHCA B4 Brouillade au saumon fumé
Smoked salmon scrambled eggs with chives beurre blanc
B Or
HE S H i Asperge Tiede Sauce Choron
‘Warm green asparagus served with a tomato and tarragon sabayon
B¢ Or
FEAMIHFIR - £ H #Ii%3E Paté en Croute au Foie Gras

Pork and duck foie gras pate en croute, with signature pickles
B Or
£ H%&% Soupe du Jour

Daily market soup

F3 ({F%E—F) Choice of Main
BEEHET/N18E ¥ AfEH = Epaule dAgneau de 7 Heures

7 hours braised lamb shoulder with white wine, on white coco beans
= Or
TP\ FEZESRECE 4 Parisian Steak Frites

Pan-fried prime beef hanging tender with maitre d’hétel butter, french fries and béarnaise

B} Or

BERUE Y HORIRECTRLLIC B IR Loup de Mer Basquaise

Pan fried sea bass fillet on tomato, bell pepper and saffron sauce, with Pilaf rice
& Or

2L =% Coq au Vin
Braised French chicken leg in red wine with baby onion, lardons and mushrooms
B¢ Or
F R LR 2 =FRE BT Vol au Vent aux Epinards et Champignons

Vol au vent with spinach and mushroom with morel jus

EHE (fF%—3%) Choice of Dessert
ZE HEE L] Iles Flottante

Floating island on vanilla sauce
B¢ Or
BTZBtEAE /158 Mousse Praline au Fromage Blanc et Chocolat Cremeux

Hazelnut flavored cheesecake with a chocolate cremeux
B Or
if<7KE Fruits de Saison

Seasonal fresh fruit selection
= Or
ERR AR EZ -5 Assiette de Fromages

Selected cheeses from our parisian affineurs

TOESE WM 188 B =1ESE M1 218
MOP 188 for 2 Courses or MOP 218 for 3 Courses

EZ{Ut—ALFH Set Menu Price are Per Person Only
FiA i H 55 350 10%f2358% Al prices are subject to 10% service charge



