Je J oel‘ Qo%uc%on

Menu “Signature"
« Découvrez les plats emblématiques de Jogl Robuchon »
Pour Commencer
%* % %
Le Caviar Imperial de Sologne
R TR R R AT R R

Sologne Imperial caviar in lobster jelly with cauliflower cream

*La langoustine
HREIEETHENERERIGTE

Scampi ravioli with black truffle and foie gras sauce

L'€uf de Poule Miroir
EREEEICE R AR < B R EERDK
Crispy pearl rice with pan-fried egg, stuffed morels and iberico ham

La Saint-Jacques
BRIRER TR EINESESE T R B AT

Pan-seared scallops with green curry and coriander sauce, squid ink farfalle

Le Homard
BIEEEARER R EHERED
Grilled Maine lobster with green peas and lobster bisque
*Le Black Cod
kI e AT A B A e Bmr
(aramelized black cod with white asparagus and black garlic emulsion

fench 10 Canard

1SR E BRI IR E T R B S
Duck breast and foie gras duo with cherry confits and crunchy almonds
L3701 $230 Chéteau du (édre, (ahors de (édre (Z2#F w0 Z77)
* la Perle Rouge
BHEEEEEEFEES

Red pearl with Baileys and Japanese strawberry symphony

Comme un Nuage
BT RSN ERECER

Chestnut mousse and ice-cream with black fruit

Le Moka ou le Thé
OIS 2 3K
FrE g B S E R G R iEELE
M B SRGE R R R S AR B
6 B HKS2,480 SN IR 7S E:
9 FE 3 HKS2,980 B IN= R 72
HREREFRIREE

Additional $1888 for A ZEE5 #55-1-—=T &3 Pairing (20ml per glass)
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LE JARDIN

Ae J oé‘ Ro%uc%on

~ (OMPOSEZ VOTRE DEJEUNER SELON VOTRE APPETIT ~
~LUNCH AT YOUR OWN COMPOSITION-

BRI 32 E1.9980 i IE 3RS 1180
PR F FR HR A3E
Appetizer | BE/A& xR
. xx Choice of 2 starters
. fE TR R
Soup | &5 .

Choice of’: ;;in course Choice of 1 main course
ER—EEE R R
B s 2L e &L
(offee or tea and confectioneries (offee or tea and confectioneries
Mk g 2K mnk g 2%
ER3E 1380
L'Amuse-Bouche

Choice of 2 starters

R I

* k *

Choice of 2 main courses
R E 3R
* % %

L

* * *

(offee or tea and confectioneries
sk 2 A&
BRI AR K B RSN IR /K I8 58 R 7k $88 L

All prices are subject to 10% service charge



LES ENTREES / APPETIZERS

VLA BETTERAVE 5=t 5 pr sy s ph A= S48 B TR R B
Beetroot and apple duo with avocado, served with green mustard sorbet

LE CAVIAR IMPERIAL DE SOLOGNE 4% st /e i e s 52 sk RS2 T TR B (114 715380)

Sologne Imperial caviar in lobster jelly with cauliflower cream (supplement $380)

LE CRABE 3k ferse iy 2 e b

(rabmeat in turnip raviolis

L'ASPERGE BLANCHE ;:: e 1 iz e 2 v i 2
White asparagus salad with egg mimosa and black garlic sauce

LA LANGOUSTINE jisye e ez s+ (5 $300)
(rispy langoustine papillote with basil (supplement $300)

LA SOUPE DU JOUR/ SOUP OF THE DAY

LE PETIT POIS 2325055 TR RS AFE DR R EE
VSmooth green peas “velouté” with ricotta foam and savory herb

LES PLATS / MAIN COURSES

LA SAINT-JACQUES 2 it e 7o s oinv s 225 BB T BiEe iy
Pan-seared scallops with green curry and coriander sauce, squid ink farfalle

LE BLACK COD ki sest e e, 6 0 = St -
Caramelized black cod with Malabar black pepper sauce

LE HOMARD DU MAINE a8 & e sk (1 iisis0)
Maine lobster spaghetti with coral emulsion (supplement $150)

* k *

VLE RIZ 523 4T TE 0 ST PE I A B S B S ok
Risotto style rice with pimientos and vegetable couscous
LE PORC IBERIQUE 7535 o 22 £ AL 71 725
Caramelized Iberico pork “pluma” with eggplant caviar and Arlequins condiments

LE PIGEON 12 =3 5 Ee et
Slow cooked French pigeon with foie gras

LES DESSERTS OU LES FROMAGES / DESSERTS OR CHEESE
LES FROMAGES #%se50 +
Fine imported cheese selection from the cheese trolley

LE CHOIX DE NOS PATISSERIES =355 5= 2t .5

Your own preferences from the dessert trolley

LA NAVEL 7575 2 B Reskio B a4 T R BB
Sicilian orange and Andoa chocolate with orange sorbet

LA PERLE ROUGE ;57 & == = Pl 2 2
Red pearl with Baileys and Gariguette strawberry symphony

LA BANANE 5755 2 Sttt ok o et JT RO A s /K SR B o
Flamed Frécinette banana mousse in Opalys chocolate shell with flavored rum exotic fruit sorbet

FrEHI T i B SO R S R R B
ALL OUR BREADS ARE MADE IN HOUSE BY OUR BAKER

Plats végétariens |35 A 322X
S R B T S S A B



LE JARDIN
de Joe| p\obuc%on

For Lunch & Dinner

LES ENTREES FROIDES ET CHAUDES
HOT AND COLD APPETIZERS

LE JAMBON «IBERICO DE BELLOTA» FEHT F =& F EEF K BRAEEEF 2+
"Joselito Gran Reserva” ham with toasted bread and tomato ........cccevevveeenenrnnnnen.. 800

LA BETTERAVE 7058 5 S BH S DR PR AR SR8 R B TR B AE
Beetroot and apple duo with avocado, served with green mustard sorbet ................ 550

L'ASPERGE BLANCHE 2[5 [ /25 P B 2 /DR I 2 n
White asparagus salad with egg mimosa and black garlic sauce.........cccccuueenennnnene. 700

LE CRABE ROYAL B iz i i P pE 3 A B B/ MR O e AR T8
(rab salad in Monaco style with avocado guacamole and Sologne Imperial caviar ....... 980

LE FOIE GRAS (& 4774 =UiR T HEBC B 7 R 5 =
(lassic Landes foie gras terrine with cherry confit and almonds .........cccceeeuevnnnnnnes 810

L'ONGLET DE BEUF 280 = it 0 A4 AFC BEAREE K B SR BU4hE e
Steak tartar with black truffle and traditional French fries ...ceeveveireveieircerenrecenennns 700

* * ¥

LA SAINT-JACQUES & Rl &7 FHC B MBS 3271 K 2 TR
Pan-seared scallops with green curry and coriander sauce, squid ink farfalle ............ 890

L'@UF DE POULE ’:ERRT4R S TS HERB Y IR SR B TR
Sologne Imperial caviar over a crispy poached €8 «.....ceeueeeeerencrenceencrennennenennnns 950

LA LANGOUSTINE fif et = 7 A AN R B R & R IR
Scampi raviolis with black truffle and foie gras SaUCe .......ceeueeeuerieerenierncererennnnnn. 910

V' Vegetarian dishes /32 323250
FEIE S A E S RN B A
FrAsua g B RSB R RS

AT R BUR R R BRI AR B
FEEE BNEREE



LE JARDIN
de Joe| p\obuc%on

For Lunch & Dinner
LES POISSONS ET LES VIANDES
FISH AND MEAT ENTREES

LA SOLE stk FiCHe A BTt T8

Teppanyaki Dover sole in grenobloise style with aromatics condiments .................

LE BLACK COD ning i st R i 2 BB SR+

(aramelized black cod with Malabar black pepper SaUCe ....cceeeereeeceeceenceecrencencnns

LES SPAGHETTIS 3 pe b AF MR R 45 58 T 48 R R Bk

Maine lobster spaghetti with imperial caviar and coral emulsion.........................

LES RIZ A #ALAC IS AR ECVE B A BHADUR RS BRI TR

Risotto style rice with pimientos and vegetable COUSCOUS .....cuciurireniiinicrnniiannenns

* ok &

LE RIS DE VEAU ZEAi0A BT N FHgR R 5 B

Pan seared veal sweetbread with green asparagus «...ccccceeececereecercrsecerersasassasesaanns

LA CAILLE £ seimsmmRiR i At B

Free-range quail and foie gras with morel mushrooms........cccccceevecrencrencnannns

L'AGNEAU gt 525 B 2R BCHT i Y B B RO B F e A

Milk fed lamb cutlets with fresh thyme, vegetable caviar with crispy eggplant.........

LE BEUF WAGYU #is2 H ARE 5 B A4 HERSE BRI TR 8

Grilled Ay Kagoshima Wagyu beef with baby spinach and horseradish mustard .......

LA PINTADE z24/7% BIR2 Bk B K JR (A HR AT (/D W A B DA b -0 75 43-48)
Roasted guinea fowl and a whole piece of duck foie gras served with confit potatoes

(Minimum for two or above, take 75 MINULES) .......eeeveerieeeiieeiieeerereeesseeeesaeeseseeens

V' Vegetarian dishes 3532322
BEARE B AWE S BN TR
FrAsua g B RSB R RE

AT R BUR R R BRI AR B
FiAE B BN REE



LE JARDIN
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LA CARTE DES DESSERTS
$220

LE CHOCOLAT SENSATION
BRARE DRGH T A AT ER
(reamy ‘Guanaja’ chocolate and ice-cream with chocolate biscuit
* ok ¥

LA MANGUE PERROQUET
BRCRRGEREBHEAE TRECAERE
"“Perroquet” Mango in white chocolate shell with exotic fruits heart

%k %k ¥

LE MELON
HZ"KOCHI & TOSA" 2 N IC B AEFLES - 0 ARSI ABR I EE

"KOCHI & TOSA" melon with crispy yogurt, fromage blanc sorbet and passionfruit carrot sauce
* %k %k

LE COCO DES ILES
T ECRER SR R S AR e

Surprise of coconut with frosted lemons and Victoria pineapple
% k %
LA SPHERE
T H AL SRR R SR BRI B R R

“Amaou" strawberry mousse and sorbet in a sugar sphere with rose champagne Jelly
% k %

LE SOUFFLE CHAUD
Kb IEEM P EREAERTKREEE
(BIFERRHF 20 53 88)
Chocolate banana soufflé with exotic fruit and rum sorbet
(Preparation time is 20 minutes)
¥ %k %k
LE CHARIOT DE DESSERTS
H B 25T S (R 358 3 BRI 1 5K B BT RE)

Your own preferences and combination (3-choices) with 1 scoop of homemade ice-cream

(T B RN 1A RS 5 IR RS &
FEEESNEREE



