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Menu "Signature"

« Découvrez les plats emblématiques de Joél Robuchon »
Pour Commencer
* ¥k
Le Caviar Impérial
=AML R TR R RS

Salmon tartare with caviar and shiso leaf

La Truffe Blanche
BIABEEFIERIETS

Foie gras rolls on “Roseval” potatoes salad with white truffle

~

*La Langoustine
BEEEH BB R ERISE
Scampi ravioli with black truffle and green cabbage

~

La Saint-Jacques
BRRETTRCEMEEST

Pan-seared scallop with green curry and coriander sauce
~

Le Homard
BIERRIB RS AT
Roasted lobster, stewed green peas and spicy bisque sauce style “bouillabasse”

*Le Black Cod
LRI I 6E S EC SE s S B AR B

(aramelized black cod with black garlic sauce and wild mushrooms

Le Beeuf
1ERE TR A K IS AT e PR EE SRR

Slow cooked chdteaubriant beef and foie gras with vintage Port wine
* k%

*La Perle Rouge
BHEE SR EAEE TR

Red pearl with Baileys and Japanese strawberry symphony

Le Passion
R E TR RV RS

The passion fruit in a chocolate shell with a melting heart
* k%

Le Moka ou le Thé
ufmk =k s
FrE SS9 B RS ER G R S
W VRSN R R RS B
6 3B HKS2,780 SIS RIS E:
9 33 HKS3,480 SHNIZ AR
HIBEE LR FIHRER

Additional $1888 for A\ 22/% 5.5+ ="T"12 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-

PRIR X B S980 mm IS 32 E$ 180
BA B AR BA B R 3E
Appetizer | BB Choice of 2 starters

el TR i R
Soup | & * ok x
* kK Choice of 1 main course
Choice of 1 main course FiR—EER
E%AEEE;Q * % %
ol e &L
e & ZL * % %
o Coffee or tea and confectioneries
Coffee or tea and confectioneries mngk 8 &%
Mk 2 2%
E B3 E 1380
L'Amuse-Bouche

Choice of 2 starters
R B SR

* * *

Choice of 2 main courses
EBIE 3R

L

* * *

(offee or tea and confectioneries
sk 2 A&
BRI AR K B RN IR /KA SR 7K $88 I

All prices are subject to 10% service charge



LES ENTREES / APPETIZERS

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

LE CAVIAR IMPERIAL = = fe: fi 5 e 786 e s (4 115380)
Salmon tartare with caviar and shiso leaf (supplement $380)

LA SERIOLE it 5% F oAl 748+ Fo i BB
Wild king yellowtail carpaccio with citrus dressing and Espelette pepper

LE FOIE GRAS = iimpe s r b s
Foie gras rolls on "Roseval" potatoes salad with white truffle

LA LANGOUSTINE pxr2zismczz it (41 $300)
Crispy langoustine papillote with basil (supplement $300)

LA SOUPE DU JOUR/ SOUP OF THE DAY
VLE CEPE ET L'AUBERGINE i 502 sy 2ok R i

Fine ceps mushroom and eggplant “velouté” with jasmine rice cream

LES PLATS / MAIN COURSES

LA SAINT-JACQUES =ris s e S umEsaseit
Pan-seared scallops with green curry and coriander sauce

LE BLACK COD ot st i 8 = S aasi -
Caramelized black cod with Malabar black pepper sauce

LE HOMARD DU MAINE x5 A8 & ek (1 hisis0)
Maine lobster spaghetti with coral emulsion (supplement $150)

* k *

VLE RIZ 5203 4T TE 0 ST PE I S A L P S B S ik
Risotto style rice with pimientos and vegetable couscous
LE BEUF WAGYU #i5s 5 A 5285 A4 FIA-REBRARITREE (1 f115u80)
Grilled Ay, Kagoshima Wagyu beef with horseradish mustard (supplement $480)
LE PIGEON te:2 =7 aamcne T
Slow cooked French pigeon with foie gras

LES DESSERTS OU LES FROMAGES / DESSERTS OR CHEESE
LES FROMAGES #5250
Fine imported cheese selection from the cheese trolley

LE CHOIX DE NOS PATISSERIES = 3525 5= 2t .5

Your own preferences from the dessert trolley

LA NAVEL 7575 2 B Reskio B e 1 R BB
Sicilian orange and Andoa chocolate with orange sorbet

LA FRAMBOISE ARV MIBENRILEE N FREES
Raspberry vacherin with sorbet and crispy meringue

LE GRAIN DE CAFE e scss menimse s 5 s ,
"(offee grain" with Baileys mousse, chocolate sable and coffee jelly

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

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



LE JARDIN

de J oe‘ p\obuc%on

For Lunch & Dinner

LES ENTREES FROIDES ET CHAUDES
HOT AND COLD APPETIZERS

LE JAMBON «IBERICO DE BELLOTA» FE5T F =4k EEF K BRAEEEF 21
"Joselito Gran Reserva” ham with toasted bread and tomato ........cccevevveveenrnnnnen.. 700

LA BETTERAVE /A =CRE 5 i B S DR A 48 KB TR A
Beetroot and apple duo with avocado, served with green mustard sorbet ................ 550

LE CAVIAR IMPERIAL DE SOLOGNE 4% i f2 745 7 357 e Ay i e Mg S
A surprise of Sologne Imperial CaViar ........cceeeeeueereieeeieenieinereeeeeeereneeencerannes 920

LE CRABE ROYAL fel i 8 ez (A i it & /b
(Crab salad in Monaco style with a spicy tomato COUliS .....ccceeeurrurerncenceenceecrarannens 900

L'ONGLET DE BEUF 280 = 7t 0 A4 AFC BEAREE K B SR B4 E e
Steak tartar with black truffle and traditional French fries ....coeeveveeeieieceierencnnennns 750

LA TRUFFE BLANCHE 5 i@ fEZF VIR AT
Foie gras rolls on “Roseval” potatoes salad with white truffle..........cccevueevennannnn.n. 900

* * ¥

LA SAINT-JACQUES & Al R &4 TR B B E 347 B 2B AU Tty
Pan-seared scallops with green curry and coriander sauce, squid ink farfalle............cccceeeeevece....890

L'EUF DE POULE "AEI R4k S TSGR R B R
Sologne Imperial caviar over a crispy p0ached €88 «.....cceueeeerenerenceenncrenrennennnnnns 950

LA LANGOUSTINE Z= i = A A A B B R R IR+
Scampi raviolis with black truffle and foie gras SauCe.......cceueeeeeerecieniernccrerennnnne. 910

=

V' Vegetarian dishes /55 32325

HERE BA MW E SR RS
FrAfEESH A S ER SR RE
HBHENT B MU AR R RS S A iR B
FTEEE A MEREE



LE JARDIN

de J oe‘ p\obuc%on

For Lunch & Dinner

LES POISSONS ET LES VIANDES
FISH AND MEAT ENTREES

LA SOLE stk e A BTt T8

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

LE BLACK COD tinijs s setiiiic e i i B AL

(aramelized black cod with black garlic emulsion and wild mushrooms.................

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

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

LES RIZ P2 B 4TAE MG SR BCPE I S R B S R ok
Vv Risotto style rice with pimientos and vegetable couscous

* ok &

LE RIS DE VEAU ZE AR MR iR RCAHEE T R B AA TR

Pan seared veal sweetbread flavored with bay leaves and black truffle..................

LA CAILLE fetEBeimsmmRIR T AR T B

Free-range quail and foie gras duo with chestnut and mustard cress ...................

L'AGNEA s 5 AT T B Bt

Milk fed Pyrenean lamb cutlets with fresh thyme and pink garlic...........cccueeennn.eee

LE BEUF WAGYU #7252 H A 52 B A HEBRIR T AR

Grilled Ay, Kagoshima Wagyu beef with horseradish mustard...........c.ccceevererenerennne

LA PINTADE 22457 B3 Bk 8 S JR (AR AT (/D W A B DA b -7 75 4348)
Roasted guinea fowl and a whole piece of duck foie gras served with confit potatoes

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

i

VY Vegetarian dishes /55 3232

A EIRE R A M S BT R
FrAfEaESH A S ER SRS
HBHENT B M BURR R R B3R S A iR B
A EE ZINEREE



LE JARDIN

Ae J oé‘ Ro%uc%on

LA CARTE DES DESSERTS
$220

LE CHOCOLAT SENSATION
BT ST T AT BRIk

(reamy ‘Guanaja’ chocolate and ice-cream with chocolate biscuit
* ok ¥

LE PASSION
R BUR T JTRRECAVE R B R B

The passion fruit in a chocolate shell with a melting heart and exotic fruit sorbet

LE MELON
HZ<"KOCHI & TOSA" 2 NECEREALES - 0 ARSI AER T EE

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

* %k k

LA POIRE
B EBIBLRSR & B e R SRR e H
Seasonal French pear in a sugar sphere with Williamine sorbet and buckwheat gavottes

%k %k %k

LE SOUFFLE
Ko IR ERC B S
(BUFERRIF 20 774%)
Signature chocolate soufflé with your own choice of ice cream
(Preparation time is 20 minutes)

* %k k

LE CHARIOT DE DESSERTS
5 A e B (T 288 3 RURC 1 SR BT R

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

AT B RREE I RS S AR B
FEEE S InEREE



