Je VJ oel‘ p\obuchon

Menu “Signature"
« Découvrez les plats emblématiques de Joél Robuchon »

Pour Commencer
b e ST S R ERR St

Sea urchin topped on parmesan biscuit flavored with coffee
k ok sk

LE CAVIAR IMPERIAL
EHA T R AR R R

A surprise of Sologne Imperial caviar served with Alaskan king crab

LA LANGOUSTINE
B ESH MBS RIS

Scampi ravioli with black truffle and green cabbage

LA SAINT-JACQUES
BFRREW T IS IETE T

Pan-seared scallop with green curry and coriander sauce
~

LE HOMARD BLEU
BRI R S ERE o
Roasted blue lobster, stewed green peas and spicy bisque sauce style “bouillabaisse”
LE BLACK COD
IR A AT R L 2 SR AU

(aramelized black cod with Malabar black pepper sauce

LE BEUF WAGYU
TR EA TR A A BB T ECRREE SR

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

LA PERLE
TRENEREXER
Red pearl with Armagnac and Cranberry symphony
LA SYMPHONIE DES DOUCEURS
B BB SR S
Dessert trolley, your own preferences and combination

Le Moka ou le Thé
Uk 5% s
FrE a9 H B RS EIRE R RS
W SRR R B R S R 2

8 3E3E HKS3,280 AN IR 8
HRE R FREE



LE JARDIN

cle v‘ oe| p\obuc%on

Fo’r Lunch & Dinner
LES ENTREES FROIDES ET CHAUDES
HOT AND COLD APPETIZERS
LE JAMBON «IBERICO DE BELLOTA» FE5t oF = 4R EL A K BRAEEFn S+
"Joselito Gran Reserva” ham with toasted bread and tomato ........c.cccoveevrenieirinirrennnnns 750

LA BETTERAVE 74 =38 58 Bt e DA R i R B TR R Bl
v Beetroot and apple duo with avocado, served with green mustard sorbet ..........cccceueee.eee 500

LE CAVIAR IMPERIAL DE SOLOGNE 4% 1 & -4 7 g fef 2 pAy i e W SR
A surprise of Sologne Imperial caviar served with Alaskan king crab........c.ccovveeeneriiennnens 920

L'ONGLET DE BEUF &0 =it H A= AL R FARE ;B R4 Z i
Steak tartar with black truffle and hand cut French fries eoe.eeeeeveeirenireeirencrencenerneenens 750

LA SAINT-JACQUES & 7l &7 FIic S UiUE St 22
Pan-seared scallops with green curry and cOrander SAUCE .......ceereereeeenereecnnererenseereceacss 890

L'€UF DE POULE A B 4k S TS AR R R BB 7B
Sologne Imperial caviar over a crispy poached 8g8.....c.c.ceererererererenerererenerecerenesecenanes 980

LA LANGOUSTINE Zif 5= 7 - SRAAEE R B R IR TS
Scampi raviolis with black truffle and foie gras Sauce ...........cceevveeieiiriiiiieiieeeieeees 910

VVegetarian dishes 135 323220

FHEIRE B A E S BIAT T R e
A A RSB R SE
FUEHEAT B M BUREE R BRI R IRES B
A EE ZINEREE



LE JARDIN

Je ‘l oe‘ p\obuc%on

For Lunch & Dinner

LES POISSONS ET LES VIANDES
FISH AND MEAT ENTREES

LA SOLE S8AR Al A BIRE A Ao 718
Teppanyaki Dover sole in grenobloise style with aromatics condiments ..............cc.ceeu.c......1080

LE BLACK COD it e i £ AIEC 6 1 2 SR HAR
Caramelized black cod with Malabar black pepPer SAUCE.......eeeeurerererernrererrererereranerene 780

LES SPAGHETTIS 3 kese it = A F RO 45 T8 R iRk
Blue lobster spaghetti in our style with spiced coral SAUCE .......cceveeererenerereeenerererenennns 980

LA CAILLE £ s an BRI Tt A B S EOH B
Free-range quail and foie gras with girolle MUShroOmS........cocveueeeriieneierireceeeereeeene 780

L'AGNEAU sgiis e B 2R Mo fee & EL B BomhEtn
Milk fed Pyrenean lamb cutlets with fresh thyme and pink garlic.....c.eeevereriereraninneneen. 880

LE BEUF WAGYU #7032 H A EE 5L A4 FIA4-CEBRIRTT A4S
Grilled Ay Japanese Wagyu beef with horseradish mustard ..........ccoeeeverireiernmenesnerennens 1680

LA PINTADE y&&x574 BRS 2k 8 B SRR AT (B2 D i A SR - FREF 60 4348)
Roasted guinea fowl and a whole piece of duck foie gras served with confit potatoes

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

VVegetarian dishes 135 323220

A AR B AW E SR R e
A A RSB R SE
FOEHEAT B M BURTE R BRI R IRES B
FTEEE A MEREE



LE JARDIN
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LA CARTE DES DESSERTS
$280

LES FROMAGES DE NOS REGIONS
REAEZ L

Your choice of French cheeses from our trolley

* %k %

LEYUZU
M E R R A
(SRR 20 S04

Soufflé with a flowing heart and refreshing basil sorbet
(Preparation time is 20 minutes)

% %k %

LA SYMPHONIE DES DOUCEURS
H B S EH P

Dessert trolley, your own preferences and combination

(T B RN A RS & AR RS &
FEEBSIERER



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

RIREE$980 fn IE3Z S 1280
BH B RISk BH B Ri3R
* %k ok * %k ok
Appetizer | BB/ Choice of 2 starters
* % % IR E TR
%k %k %k
Choice of 1 main course Choice of 1 main course
ER—EER ER—HER
k %k %k % % %
LR L e
k sk ok * ok %
(offee orutbean;'lzngzcgﬁctlonenes (offee or tea and confectioneries
NI5F Bk 5% Mk B £ %
ERFEHH680
L'Amuse-Bouche
k %k sk
Choice of 2 starters
RN BT
k %k sk
Choice of 2 main courses
k %k sk
3 R A
%k %k sk
(offee or tea and confectioneries
mneE g &%

BRI ERARIR KA R K98 INL

All prices are subject to 10% service charge



LES ENTREES / APPETIZERS

VLA BETTERAVE ==X 5 5 3 bt 48 B B TR R B
Beetroot and apple duo with avocado, served with green mustard sorbet

LE CAVIAR IMPERIAL s g -4 i 7 et 22 pAT I B S 552 38 (111 $00)
A surprise of Sologne Imperial caviar served with Alaskan king crab (supplement $400)

LA SERIOLE spmcsesmi sy s H Bon 748+ Ko BsesUs
Wild king yellowtail carpaccio with citrus dressing and Espelette pepper
k ok ok

VZLE CEPE ET L'AUBERGINE 257 s e sk 26

Fine cep mushroom and eggplant "velouté” with jasmine rice cream

LA LANGOUSTINE psyezzigze 2+ (5 m $280)
Crispy langoustine papillote with basil (supplement $280)

LES PLATS I MAIN COURSES

LE BLACK COD it st i 8 = SR -
Caramelized black cod with Malabar black pepper sauce

LE HOMARD DU MAINE i s o1 Rz stk (11 ns200)
Maine lobster spaghetti with coral emulsion (supplement $200)

& %k 3k

v LE RIZ 35X 401000 amC o L R BB, B S B S ik
Risotto stgle rice with pimientos and vegetable couscous

LE BEUF WAGYU #izis H A A4 FOA-REssitRIroR S (i nsuso)
Grilled Ay Japanese Wagyu beef with horseradish mustard (supplement $480)

LA CAILLE £ eamsmmaene i ok ok BIRG < S
Free-range quail and foie gras with girolle mushrooms

LES DESSERTS OU LES FROMAGES / DESSERTS OR CHEESE
LES FROMAGES s#se0 +

Fine French selection of cheese platter

LA SYMPHONIE DES DOUCEURS & sttt s

Dessert trolley, your own preferences and combination

LE SOUFFLE 2 skcst /i TIRBRSRUES RS (1750 20 4350)
Signature Guanaja chocolate soufflé, served with Tahitian vanilla ice cream
(Preparation time is 20 minutes)

FrERa 5 SR E R e RS
ALL OUR BREADS ARE MADE IN HOUSE BY OUR BAKER

v Plats végétariens /35 3%
AEHERT ﬁ%@iﬁ&%ﬁ”%%ﬂ?}iﬁﬂﬂﬁﬁﬁ



