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Includes toast drink & mineral water
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Appetizer+Main+Dessert+Cafe+Macaron
2 Appetizers+Main+Dessert+Cafe+Macaron

Appetizer+2 Mains+Dessert+Cafe+Macaron
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Salad with Marinated Vegetables
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Seasonal vegetables Terrine
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Tartar sauce of sweet shrimp with tomato and Consomme soup
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Mushroom Soup Mushrrom Pudding with bacon
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Duck meat Confit and Potatoes with Balsamico Sauce
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Salmon Confit wtih Olive and Apple tapenade

Dessert *
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Sauteed Chicken with Creamy Mushroom Sauce
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Poiret of Sea Bass with Potato and Anchovies Sauce
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Beer stew of pork
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Vapeur of Seabream with Clovisse & White Wine Sauce
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Grilled Beef with Cafe de Paris Sauce

AFFTEAI—NVHEDOETL V—AT A1) —X (+¥1,500)

Lobster Poélé with Américaine Sauce
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Oecuf a la neige
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Seasonal Oriental Tart
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Mont Blanc Couche
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Cream puff
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Tahitian Vanilla Mille-Feuille
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Tea Baba Cake "Marco Polo Rouge"

a la carte *
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Macaron
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