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STANDARD DINNER
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Salad, Soup, Poisson, Iberico Pork,
Dessert, Cafe
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STEAKDINNER
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Salad, Soup, Poisson, Sausage, Bavette Steak,
Dessert, Cafe

SEASONAL DINNER
COURSE
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Smoked Salmon, Sausage, Poisson,

Rotisserie Chicken, Iberico Pork, Dessert, Cafe
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CHEF’S SPECIAL
COURSE
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Charcuterie, Bouillabaisse, Rotisserie Chicken,
Bavette Steak, Foie-Gras, Dessert, Cafe
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DINNER A LA CARTE

CHARCUTERIE Yvw%al)—

SeWXab ) —BOB b Enn ¥ 57 Yzyt-av=yvay) 3,960

P 0 U L E T R O T I a4y y - FXxv ARA VEE %% Rotisserie chicken (Spain) Charcuterie assortment

. " W= L FULL 2,640
75VABLBRALLZRF 4 YY) -2V VT cHR—wH A4 X (4AB) Whole [for 4 people] 7,480 F:rt)sduttégi/\ HALF 1,320
BEBIRY LSRRI VESBORT 4 Y ) —F %V, . ar
cn—7H% A4 X (2AN80) Half [for 2 people] 3,960 KW 5 3
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Pastured pork paté de campagne
GARNITURE F*%vo2oUbb+
CX BEE Yok ban=yyay 980
u — 2 ;B F b Roasted potatoes 880 Pastured pork rillettes & cornichon
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77 AFRT b Frenchfries 880 MARDS 42312 LA ORROKEFRL A,
NAZ—F A R Butterrice 1,100
BDHE X Dua—R| Roasted vegetables 1,320 ENTREE FROID »%#i%
HZ7Znb=beEYYPVIDHTV—E 2,420
Tomato and mozzarella caprese salad
‘ BELZPEDEOHI TN 2,420
POISSON #=Jr#i# Shrimp and avocado cocktail
VIAND A*2 N2 YV DBYAEL Clam steamed with white wine 2,640 AE—I7Y—EV/OZ)F 2,640
. R _ Marinated smoked salmon
”Tﬂ E:\'\/ I:ZT— * 3,960 B L BB X Du— R | Roasted sea bream and vegetables 3,300
77AFRTFRZ SALADE #+37#%
Bavette steak with french fries FOIE GRAS 74725
ARAVEARY) AROR YV 3,960 ] FHILPRIFODY—F—H 54K 1,980
Iberico pork steak 742727 7®dDuv— R} Roasted foie gras 3,960 Caesar salad with chicken tender and avocado
BEEHOI/)AE-F XY 1,540 7477 7DY Yyl Foie gras risotto 3,960 ——RARAYTHX PTW-YF - FUFaL ST 1,980

Crispy chicken Nicoise salad (boiled egg, tuna, anchovy, bazil)

DYRFERA)V-TDH X 1,980

Amberjack and black olive salad
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QUICHE %y va

i:;giéjié@ +54 3,300 ¥ vy ¥a2waV—3X Quichelorraine 980

Lobster and lemon confit salad . Y-V LEBEBINAEDX v Y2 Salmonand spinach quiche 980

AR—NBEDITEY 3,960 SOUPE 2-7 @
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obster gratin A=—WBEDERZ LobsterBisque 980 FROMAGE s -x

A2—WBEDTA XY N—2R 4,950 _ _ . .

Lobster bouillabaisse B2ENFT—wvDavy A Oxtail soup 1,100 IVt F—XLBRE Y —+4—J Raclette cheese and sausage 3,960
FEHDR— 7 seasonal soup 880 77 VARAEF—XBEDE A French cheese assortment 2,640

All prices are tax included. HEDXRRMIGITLTHIATT .




