LUNCH MENU

Soup Galette
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Complete Kobe Pork Jambon / Egg / Cheese
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Provincale Tomato / Anchovy / Egg / Cheese / Oregano
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Normande Smoked Salmon / Normandy-style Cream Sauce / Cheese / Salad

HLvb -Hvdrys 2,700~
RRTDRIL /| Ky —HDY—F V) —L0E ) FIva [/ F-X
Saint-Jacques Seared Scallop / Leek Simmered in Cider Cream / Green Apple / Cheese
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Soup Bread Plate . Pasta
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Salsiccia, Funagata Mushrooms & Herbs in Olive Oil Sauce
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Prosciutto and Ratatouille in Tomato Sauce “Pistou” Style
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Carbonara with Shrimp and Kale
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Soup Bread Plate . Main
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Breaded Japanese Chicken Breast Cutlet with Oeuf Mayo and Herb Salad
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Legumes Variés Roasted Seasonal Vegetables with Beurre Blanc Sauce and Madras Spice
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Pan-Seared Swordfish with Antiboise Sauce and Aubergine Caviar
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Wagyu Ichibo Beef Steak Sauce au Poivre
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Salade Nigoise

Crepe -
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Crepe Sucre with Seasonal Jam and Cultured Butter
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Chocolate Crepe Homemade Ganache / Orange Caramel Sauce / Hazelnuts
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Crépe Orange with Orange and Cream Cheese Ice Cream
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Pear Mille-Crépe with Cassis Sauce and Hgjicha Ice Cream
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Tarte aux Fraises
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Chaperon Pomme
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Today's Baked Sweets Plate
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Gymnopédie ( Tarte Montmorency )
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