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Galette Lunch s

HLwheavy 7Ly MEE—2 v Ry [/ F—X 1800'
Complete Kobe Pork Jambon / Egg / Cheese

HLwb-7TasryHi b=t/ TFvFar [/ F-X/F+LH7 1900-
Provincale Tomato / Anchovy / Egg / Cheese / Oregano '
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Normande Smoked Salmon / Normandy-style Cream Sauce / Cheese / Salad '
ALY b e F VI Y YT FEFOFTL ) FTu—BOL—FA2) =LK/ HYv= [ F—X 2700-

Saint-Jacques Seared Scallop / Leek Simmered in Cider Cream / Green Apple / Cheese

Pasta Lunch o S o e Biad Paic s woroy e Pasta peo o

Py FXlfHEeyvat—L AN—TDFANY —RNRAX FHHYvI4% 2300-
Salsiccia, Funagata Mushrooms & Herbs in Olive Qil Sauce

EALETRI9AZDIT P —ZANZZ Ry —JAE FHBY 4% 2 500-
Prosciutto and Ratatouille in Tomato Sauce “Pistou” Style
WELTr—NLDHLEF—F FHBIv 4% 2900-

Carbonara with Shrimp and Kale

Main Lunch ++.

FEEBLAADAY LY v7- w32 n—THTXHL 2 300-
’

Breaded Japanese Chicken Breast Cutlet with Oeuf Mayo and Herb Salad
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PLANT ., '
Z8D2Y [ egumes Variés Roasted Seasonal Vegetables with Beurre Blanc Sauce and Madras Spice
A F=aDERETL TvF4ET—XV =R F¥ET7 P-4+ —xNT—XKL 3200-
Pan-Seared Swordfish with Antiboise Sauce and Aubergine Caviar
MEAFEDODE =T AT —F v—2-F - H7—1 4 200-
Wagyu Ichibo Beef Steak Sauce au Poivre
P IX =T =X 2,500-

Salade Nigoise
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Galette Lunch ...

ALwh-avyZFLyb WEE-—sTcyRy /9 F-X 1800-
Complete Kobe Pork Jambon / Egg / Cheese

HLyb-TagryIn b=t/ TvFae /@) F=X/FLHi/ 1900-
Provincale Tomato / Anchovy / Egg / Cheese / Oregano '
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Normande Smoked Salmon / Normandy-style Cream Sauce / Cheese / Salad '
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Saint-Jacques Seared Scallop / Leek Simmered in Cider Cream / Green Apple / Cheese

Pasta lunch cxx i Soupz—7 + Bread Plate sswsmor—1 + Pasta rieosns
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Salsiccia, Funagata Mushrooms & Herbs in Olive Oil Sauce

HEALETREI YA ZDIT P —RANRZ Ry —JHBK FHBY /4% 2,500~
Prosciutto and Ratatouille in Tomato Sauce “Pistou” Style '
BEET— N DHNLEF —F FHBU 4% 2900-

Carbonara with Shrimp and Kale
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Breaded Japanese Chicken Breast Cutlet with Oeuf Mayo and Herb Salad '
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PLANT '

LIS2) [ egumes 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
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