’ XHE B ER Christmas Lunch Set Menu

From December 23™ to December 25% 2023

HI% ({E#%&—zk) Choice of Appetizer
ERIDE LEREFT AN Y H £ Eufs Brouillés au Foie Gras d’Oie

Scrambled eggs with goose liver foie gras, truffle julienne and toasted brioche
= Or
MBS T PEAR AL 2+ K b AL B 8% Mille-feuille de Portobello et Burrata

Lemon grilled portobello mushroom, Burrata cheese and heirloom tomato with basil coulis
= Or
X B2 AU LA R A EH D+ E XY R % Cocktail de Crevettes et Tartare d’Avocat

Shrimp cocktail on avocado tartare and Cognac cocktail sauce

- 7 Or
. R ARG Bk 2B 3 Bouillabaisse et Tartine a la Rouille
o e Bouillabaisse seafood soup with crouton and rouille sauce
.

X - FHE ({FFE—7) Choice of Main
\) FRUEE B ENIRE TR0 R SR B e £ 4= Filet de Flétan roti, Hareng Fumé et Beurre blane

Pan-roasted halibut fillet, creamy polenta and smoked herring beurre blanc
B Or
JERR K 545 FEATE #2003 Roti de Dinde Farcie et Choux Braisé
Slow roasted stuffed turkey ballotine on braised cabbage
7 Or
B RUSRESR T T DB R
Onglet Poéle Pommes de Terre Sarladaise, Sauce aux Poivres
Pan-roasted US hanging tender steak, sautéed potato with garlic and parsley, pepper sauce

g, Or

B EEFINESE IS HEF XAECRELLFEEH U Pluma Iberique Grillée

Grilled Iberic pork pluma with parsnip puree, bell pepper saffron sauce
7 Or

BIAEH#E 2R Risotto aux Champignons, (Euf Poché et Truffe Noire

Risotto with assorted mushrooms, poached egg and black truffle

i (fF¥E—z%) Choice of Dessert
FREIK © \ABEEITW ] » BEEENETEZ T HE “Boule de Noel”

Christmas ball : chocolate star anis, fresh berries gel and hazelnut crunch with raspberry sorbet
B Or
i S7KRAETE R S Fruits de Saison, Sorbet a la Mangue
Seasonal fresh fruit selection with mango sorbet
B Or
2 ARG 1Pt Assiette de Fromages

Selected cheeses from our Parisian affineur

SALA[ ] MOP 348 per person

EEMNHt—A7ZF Set Menu Price are Per Person Only
FrE# HFE 5510 10%K25%¢ All prices are subject to 10% service charge



