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STANDARD DINNER
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Salad, Soup, Poisson, Iberico Pork,
Dessert, Cafe
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STEAKDINNER
COURSE
ATFT—%T4F—a—2R

¥5,500 Lad

75 VADBRENARyFRT X244V
LEHOR-—TRHY L v=2772bhD
BREY—2—JLI7Vy rF—X% L. DO
BFFTTHHBERELDZa—2,

PILR=T Y=Y ARy P RT X
TH—b- 7=

Salad, Soup, Poisson, Sausage, Bavette Steak,

Dessert, Cafe
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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
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P O U L E T R 0 T I v F4HtY)—Fxv 27 4% Y —F % Rotisserie chicken Charcuterie assortment

. RNVIEENL FULL 2,640
AB75VANLEBALLERA— 7Y CHRRLHES LU AR FAX (LAB) Whole [for 4 people] 7.480 Prosciutto HALF 1,320
aF4 YY) —Fxvid, Ridt) <), Pidloth, e =% A X (2ABI) Half [for 2 people] 3,960 <2 VEYrEY I 1,320
BAXKRORKENLEKRESI B LAERAKRDLZYLT, szl (LA Thigh [for 1 person] 2200 Salami
CX B <7 Fepvi—=a 1,320
Pastured pork paté de campagne
GARNITURE F*%vooUdbb+
CX BEER Vzybtav=yvay 980
u — R b A F b Roasted potatoes 880 Pastured pork rillettes & cornichon
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NR—F A A Butterrice 1,100
BDEF XD —RF Roasted vegetables 1,320 ENTREE FROID %7 %
AZINE=IEEYY PV IDHTV—E 2,420
Tomato and mozzarella caprese salad
. BELZRIFDDHITN 2,420
POISSON #4#32 Shrimp and avocado cocktail
VIAND An= AT YDBYLVEL Clamsteamed with white wine 2,640 AE—IH—EVOY A 2,640
.. _ Marinated smoked salmon
NNy '"757-_ 3"" 3,960 AL BFE D — R | Roasted sea bream and vegetables 3,300
774 RTFRZ SALADE #3774
Bavette steak with french fries FOIE GRAS 74775
ARYafZKDRYV 3,960 YHILPRIFOY—F -9 54 1,980
Iberico pork steak TAF7 7 7Da — R b Roasted foie gras 3,960 Caesar salad with chicken tender and avocado
7)AE=Fky 1,540 7277 7DV Y vk Foie gras risotto 3,960 Z—RRYFH GTW Y FyFaL TN 1,980
Crispy chicken Nicoise salad (boiled egg, tuna, anchovy, bazil)
AYRFLERA)-TOHF X 1,980

Amberjack and black olive salad
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QUICHE %vva

i:;:§f4é®_y.3y‘ 3,300 ¥y ¥YawV—3X Quichelorraine 980
Lobster and lemon confit salad ) Y—EVELEBINAEDXy Y2 Samonand spinach quiche 980
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Lobster gratin A= —WBEDERS LobsterBisque 980 FROMAGE 3 -=x

AR—NWBEDTAY N—2R 4,950 _ . 5

Lobster bouillabaisse RENFT - DIV YA Oxtailsoup 1,100 FIVy b F—R L BREY —+£— Raclette cheese and sausage 3,960

FEHDOA— T seasonal soup 880 T7IVRAEF—RBE DS A French cheese assortment 2,640

All prices are tax included. HEDRRJEEIELTHIATT,




