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Lunch menu - course 26'-

Appetizer
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Sea bream and edamame tartare

Soup
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Today's Potage

Choose your main plate P&k OB -2 BEUTI LI WL

Fish plate
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Poached sea bass with grilled aubergine and wasabi sauce

Meat plate
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Shinrin-dori chicken ballotine with shiso genovese

Chef's plate
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Llobster plate

Chef's plate
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Angus beef steak

Dessert
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Peach and Muscat grape pairing

Bread box
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Bread basket service
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Olive oil and salt
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- MARIAGE FRERES / COFFEE -
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3,100 - (taxinc3,410-)

+ 1,500 - ( tax inc +1,650 - )

+ 1,500- (tax inc +1,650 -)
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