DINNER MENU
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Marinated Smoked Salmon Trout

with Lemon Sorbet and Fennel
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Blue cheese and Endives, Tomato salad
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Red Shrimp Tartare with Celeriac and
Apple Remoulade
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N7y b eah 400-

Baguette Coca

TV FvaYas A 450-

Brioche Luxe

7avy ¥y 500-

Croissant

ChLDw =0tz A= a—I3
Yk Dt & dlic L7z
L2V BRI DA = 2T,

TOOTH TOOTH

BISTRO&CAFE

Galette ..+

HLyhb-av7rvyt

MR A= Ve H Y [ F =

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
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Eté Prosciutto / Summer Vegetables / Cream Sauce
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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

Main 4.
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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

B EerBOET L
TYVTART] =AYV = FrET N oA=LV =R
Pan-Seared Swordfish with Antiboise Sauce and Aubergine Caviar
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Wagyu Ichibo Beef Steak Sauce au Poivre
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Crépe Sucrée with Seasonal Jam and Cultured Butter
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Chocolate Crepe Homemade Ganache / Orange Caramel Sauce / Hazelnuts
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Crepe Orange with Orange and Cream Cheese Ice Cream
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Mango Mille-Crépe with Yogurt Ice Cream

Dessert -+

VXAIVEDLZIL LT Val AT DINANEZ 1,200-
Jasmine-scented Créme Bralée with Lychee Sorbet
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Today's Assorted Baked Sweets Plate Financier/ Galette Bretonne / Seasonal Pound Cake
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