Menu Dégustation
« Découvrez une multitude de saveurs au fil des saisons »

Pour Commencer
b EE R E S R R A

Sea urchin topped on parmesan biscuit flavored with coffee
* %k 3k

LA SERIOLE
SEBRE R B TE Rk B
Wild king yellowtail carpaccio with citrus dressing, Imperial caviar and Espelette pepper
L'EUF DE POULE
BT R KR LRE
Soft boiled egg on golden pearl rice with Alba white truffle

~

LA SAINT-JACQUES
FRURET TICRRB LR

Pan-seared scallop with pumpkin and pistachio oil

~

*LE HOMARD BLEU
BREERCHRSAERE

Roasted blue lobster, stewed green peas and spicy bisque sauce style “bouiflabaisse”

LE BLACK COD
RIS T S AIC R i 2 BT

(aramelized black cod with Malabar black pepper sauce

LE PIGEON
SREEA SRS
Slow cooked French pigeon with foie gras and mashed potato
OR
LE BEUF WAGYU

8% H A Ay FILPAEBARTTREE (B0 $u00)
Grilled Ay Japanese Wagyu beef with horseradish mustard (supplement $400)

EIE Y

*LA MANDARINE
R KD ECRA M TR
(orsican mandarin granita with creamy yuzu confit

~

LE MONT-BLANC
AR TR O T B R BT S

Half-sphere of glazed chestnut, molten X0 cognac center, black currant sorbet
* %k ok

LE MOKA OU LE THE
upnese 5% S

FrE S B RS ERE R R als
YIEHME T RV N B R E RE B
6 3 HKS2,680 RIS IREE
8 I HKS2,980 FIIEARIEE
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LA CARTE DES PLATS EN PETITES PORTIONS DEGUSTATION

SMALL TASTING PORTIONS

*|E JAMBON «IBERICO DE BELLOTA» v5Hf oF &= 45 £ HoFi K BRAEEE 5+

"Joselito Gran Reserva" ham with toasted bread and tomato ...........ccceeeereeeerereeemnneeccereereerenenes 00
*LA SERIOLE PB4 Bofd 748+ RoZ BBy

Wild king yellowtail carpaccio with citrus dressing, Imperial caviar and Espelette pepper ........cccceceee. 480
*LE FOIE GRAS 4% SR HEERS <-4 52 Bk

Duck foie gras torchon with seasonal fruits and candied GINGEr ......cc.ceiiiuiiiiiinceiinieniieineiisneenanas 300
*LE CRABE 241 75 S8 apLEHEL 81

Alaskan king crab in Rosemary-infused turnip raviolis with sweet and sour dressing......c.coceeeeracaneae 280
*LA BETTERAVE 2=7A R RS A RS R B TR R BRE

V Beetroot and apple duo with avocado, served with green mustard sorbet .........ccccceiiiiiueiinianiicnnes 24,0

*LA RAVIOLE 5 E S L BT R & SIRAT S

Scampi ravioli with black truffle and foie gras sauce, braised green cabbage........ccceeeeeeeneecrreennneens 340
*LA CHATAIGNE 4208 757335 (o @Bl

Fine chestnut “velouté” with smoked cream and PIMENt ......cceeeeeeeiiriierereeeieiiiereereenneireeeeenennns 310
*L'€UF DE POULE SAZEAE E RS RN BB L RETE

Soft boiled egg on golden pearl rice with Alba white truffle............ooiieniiiiiiiiiiierec e 580
*LA LANGOUSTINE ey rasismc g4+

Crispy langoustine papillote With Dasil........ccueeeeneirmririire e e e ereeeceesennennns 300

LE RIZ AR 41 M SR AT Pa B S BN B S B ik

V Risotto style rice with pimientos and vegetable COUSCOUS ........cccuurerreenererirencerrneneereeneecerennnccens 280

LE BLACK COD ety £ VA K6 i F2 BRSO+

(aramelized black cod with Malabar black PEPPer SALCE «...cuuvveererenerenrerererenerrneserenerenesenncrenes 1430

LA SAINT-JACQUES 7 5 &7 e e I B B2 L SR

Pan-seared scallop with pumpkin and pistachio Oil ...........cceuueremieimiirreneiiierreeieeereeeeeneeennnns 340

LE HOMARD EipEiSiisim S teEE S =

Roasted lobster, stewed green peas and spicy bisque sauce style “bouillabaisse” .........cccceeeenerevnnnnn. 500

LE PIGEON {8 AL A8mET5

Slow cooked French pigeon with foie gras and mashed potato ..........ceeeeeeirieeneeireenceeireererneenennes 520

L'AGNEAU sgiti e B Mo i B BB Boifg

Milk fed lamb cutlets with fresh thyme and pink garliC..........ccoeeeeiriereeiiiiiiiiiieeeeeeereninenes 500

LE BURGER 3t fx B ARI4-IRATEE K B R84

Japanese Wagyu beef and foie gras mini burgers with hand cut French fries........ccccoeeeiieniiinnnniaaen. 510

LE BEUF WAGYU #7552 7 A4 AISHFRBRIRTT A

Grilled Ag. Japanese Wagyu beef with horseradish mustard ..........c.coeveeeieiiiiiiiiiiiirrccceeceeneens 880

If you have a time constraint,
Please let your waiter know when you place your order.
We shall do our best to meet it

VPIats végétariens F& & 3
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For Lunch & Dinner
LES ENTREES FROIDES ET CHAUDES
HOT AND COLD APPETIZERS

LE JAMBON «IBERICO DE BELLOTA» 7531 o = 4k EEAIDK B AEE 26+
"]oselito Gran Reserva” ham with toasted bread and tomato ........c.ccceveeerenirirencerennnnns 750

LA BETTERAVE /=051 B B S MR A4 RS A TR B
Beetroot and apple duo with avocado, served with green mustard sorbet ....................... 500

LE CAVIAR IMPERIAL DE SOLOGNE &% st £ -4 7 g fee i Ay B e SR
A surprise of Sologne Imperial caviar served with Alaskan king crab..........ccceeveuenereeenenens 920

LE FOIE GRAS 4% SiS R4t BCES <45 SR R B
Duck foie gras torchon with seasonal fruits and candied giNger .......ceeveeerereriiererencierenen. 520

L'ONGLET DE BEUF 205t H A4 AR AL EE I B B4 =%
Steak tartar with black truffle and hand cut French fries .....eveveeereeerencrenereecreneenerenenens 750

LE CRABE 2275 5 o7y 2 pupkaimeis i+
Alaskan king crab in Rosemary-infused turnip raviolis with sweet and sour dressing .......... 800

LA SAINT-JACQUES &5l 5 &7 B Fg IR EERA Lo 5

Pan-seared scallops with pumpkin and pistachio Oil.........ce.eeveeeereneeerersnrersessaesresnsnssresaeere 890
L'EUF DE POULE >: %5 4% A TS tEi Y R R R R
Sologne Imperial caviar over a crispy poached 888.....c.cuueerererrererenerererenerecerenesecenanes 980
LA LANGOUSTINE 25 5= 5 R AN B R B RIS TS
Scampi raviolis with black truffle and foie gras sauce ............ceeeevviieiiiiiiieeiiieeeeeeeee, 910

o . . TSI
\r Vegetarian dishes /58 3% 323

A AR B AW S RN R e
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FTEEE AMEREE



WONG RO

For Lunch & Dinner

LES POISSONS ET LES VIANDES
FISH AND MEAT ENTREES

LA SOLE St RUARRE RIS AT il T4
Teppanyaki Dover sole in grenobloise style with aromatics condiments ..............cc.ceeu.c......1080

LE BLACK COD it et i e M B i B2 R BHRU
Caramelized black cod with Malabar black pepper sauce.......ccceuereuerreniereeneernnerernnnn. 780

LES SPAGHETTIS #3peiis  AF HRC FE ik
Blue lobster spaghetti in our style with spiced coral SAUCE .......cceveeererenerereeenerereeenennns 980

L'AGNEAU 8 ise 5 B = 2R RO i B B & BT m

Milk fed Pyrenean lamb cutlets with fresh thyme and pink garlic.....c.c.ceevevenierennnnnnene.. 780
LE BEUF WAGYU #5752 H 4 A4 FI4-HEEiR TR

Grilled Ay Japanese Wagyu beef with horseradish mustard ..........coeeeueererenecrerenecenenes 1680
LA COTE DE VEAU 7 &/\F Bk A AR (AL

Grilled veal chop with taglioni pasta and white truffle (for tWo) ........eeeveeererererreeenenenens 1780

LA PINTADE 5245 BIR2 2R 8 KR IR AT (0 Wl A BB B --FB 1 60 53-48)
Roasted guinea fowl and a whole piece of duck foie gras served with confit potatoes

(Minimum for two or above, take 60 MINULES) ........verieererreerreeerererereeeneererererenenes 2880

@
\' Vegetarian dishes /55 3232

A B B AW S R R e
FrAfEaLgH B USRS RS
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~ (OMPOSEZ VOTRE DEJEUNER SELON VOTRE APPETIT ~
~LUNCH AT YOUR OWN COMPOSITION-

MENU DECOUVERTE $880 MENU PLAISIR $ 1180
L'Amuse-Bouche L'Amuse-Bouche
%* % % k ok %k
Appetizer/FEAZ Choice of 2 Appetizers
LR E T
* %k %k % % %
. . Choice of 1 Main Course
Choice of 1 Main Course . YN
. N ER—EEXR
E@;ﬁffﬁ .
HE % T+ iR B
(offee or tea and confectioneries Coffee or ;;;ﬂ;kng‘zc%gtioneries
mhnwk s &A% = A
MENU GOURMET $1580
L'Amuse-Bouche
%k %k %k
Choice of 2 Appetizers
R E T
%k %k 3k
Choice of 2 Main Courses
B 3¢
%k %k 3k
(i A
%k %k %k
(offee or tea and confectioneries
mnmE 3 & AR

B FBHE AR SE RORBIR /K A SRR 7K $98 IR

All prices are subject to 10% service charge



LES ENTREES / APPETIZERS

VLA BETTERAVE =t 5 B sty b R ph A R B B TR R B
Beetroot and apple duo with avocado, served with green mustard sorbet

LE CRABE 51 a7 s pypkaimgis

Alaskan king crab in Rosemary-infused turnip raviolis with sweet and sour dressing

LA SERIOLE spiscsa il ¥ F Boas 18+ Ko BEBEHIG (og 745111 $300)

Wild king yellowtail carpaccio with citrus dressing and Espelette pepper (additional 9g caviar $300)
% %k 3k

LA CHATAIGNE #5732 5 e o i g
Fine chestnut "velouté” with smoked cream and piment

LA LANGOUSTINE pfyeasisma gzt (i $280)
(rispy langoustine papillote with basil (supplement $280)

LES PLATS / MAIN COURSES

LE BLACK COD wimessim s e i #ir o BBaiss+
(aramelized black cod with Malabar black pepper sauce

LE HOMARD DU MAINE <z i Ao R sz (1 5200)
Maine lobster spaghetti with coral emulsion (supplement $200)

* %k %k

\Vd LE RIZ st 4T At e ame e B o SR B S Bk e e ok
Risotto style rice with pimientos and vegetable couscous

LE BEUF WAGYU f#iss H 4 A4 FosppEsinsroRes (i suso)
Grilled Ay Japanese Wagyu beef with horseradish mustard (supplement $480)

LA VOLAILLE 18- 1gf 28 poss s & +- 550 VBRI
Duo of chicken and foie gras, spelt risotto with snow pea

LES DESSERTS OU LES FROMAGES / DESSERTS OR CHEESE

LES FROMAGES 355 0= +
Fine French selection of cheese platter

LE RAISIN MUSCAT semsse s s stk it B ER & B B B SHE
Jasmine-infused Muscat grapes on a refined jelly, brightened with Gewiirztraminer sorbet

LA POIRE FRANCE :starmaaussime & 50 5
A gourmet harmony, delicate pear mousse with buckwheat crisp

LA NOISETTE 690445k v /T BRAE S T Ropom bieit

The hazelnut from Lot-et-Garonne, in an intense praline harmony, embraced by a Bahibé chocolate shell
Frasua g B RSB R RE
ALL OUR BREADS ARE MADE IN HOUSE BY OUR BAKER
\’ Plats végétariens /35 £ 52K
WA BRI R SRR &




LA CARTE DES DESSERTS
$ 240

LES FROMAGES DE NOS REGIONS
TREERZ 1
Fine imported cheeses selection plate

%k %k ¥

LE CITRON
R BRI IR A R IR

Refreshing sugar sphere with lemon mousse, bergamot sorbet

* k *k

LE SOUFFLE
BRI FEILEEESER
(BUPETBI 20 4348)
Signature Guanaja chocolate soufflé, served with Tahitian vanilla ice cream
(Preparation time is 20 minutes)

* %k k

LE MONT-BLANC
TRR BRI 0T B R B fe A
Half-sphere of glazed chestnut, molten X0 cognac center, black currant sorbet

* %k k

LA POMME D'AMOUR
ERGAR Y RT O R CHEst

Apple of love, caramel splinters, airy mousse and lively freshness

RNEHENT R BRI B3R AR B
FTEEE AMEREE



