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a la carte
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appetiser A3

@ Japanese fruit tomato, olive, mustard, basil
HZAREH

() () Cevennes onion, winter black truffle
FEFFEEENE

() ) mushroom soup, shiitake & black pepper roll
BREXL ST IEE

Morisseau mussel, fennel, garlic, creme fraiche
EEEESO

Lobster, Brittany scallop, citrus, marigold
BEIRE R E

ﬂ) wagyu beef tartare hand cut, seaweed crisp
FIERF it

main course T3

@) homemade pasta, tomato, Thai basil
('supplement $198 for half lobster )

EMEHFIED
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Japanese sea-bream, Paimpol coco beans, Thai basil
B A ARE R AT Z

(‘D seafood “vol au vent”, flaky puff, crustacean sauce
BEMES

ﬂ) yellow chicken, morel, yellow wine
EHHLFEMR

AUS wagyu beef tenderloin, green peppercorn sauce
UM 4400

ﬂ) Japanese A4 wagyu beef tenderloin,
green peppercorn sauce

RAA4TN 4440

Barbarie duck cooked on the bone
( Preparation time 45 minutes, serves four for sharing)
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cheese & dessert ZXxKi#iHm

() banana souffl¢, toffee ice-cream
BEMTERELESHE

quetsche plum compote & sorbet, caramelised puff
BTN

m baked Alaska (serves two for sharing )
KIBBIL (T2 AR E

artisanal cheese platter, sourdough bread
Pt

m signature @ vegetarian

A 10 per cent service charge will be added to your bill.

Please inform us of any food allergies or dietary restrictions in advance.
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