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by Francky Semblat

APPETISERS Bl 3

AUSTRALIAN BLACK TRUFFLE +158
corn velouté - preserved duck breast - popcorn

FRERERARS BRAES

CRAB MEAT & AVOCADO
turnip ravioli - tangy dressing

ERTHREZIRAFNESR

GRILLED FOIE GRAS
marinated cherries * fresh almond
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EGG MEURETTE V'
kadaif nest - spinach Florentine - red wine reduction

FEEPR AR 4 7KK BECADE & KR

SOUPs %
SORREL SOUP
escargots Petit Gris - garlic royale
AT IR EE R

GREEN PEAS VELOUTE V
onion foam * mint flavoured
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MAIN COURSES ¥+ 3

BLEU CoD FILLET
lemongrass foam - stewed baby leeks
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SEMI CONFIT KING SALMON
aromatic condiment * soy sauce
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DERBY’S SIGNATURE SPAGHETTI +108
Maine lobster

FTME3EAE - A RERE R

CHICKEN BALLOTINE
seaweed * buttermilk emulsion

HARKERRILT
ROASTED LAMB SADDLE

eggplant caviar - Navarin sauce
EFEICH B REFET

BEEF TENDERLOIN (180 GRAMS) +168
shallot reduction - laitue cannelloni

FHIECRALET REXSE (18052)

ROASTED WHOLE CAULIFLOWER YV

fine herbs- shaved black truffle - mushroom reduction
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DESSERTS #&H Ga
LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
R
TUTTI FRUTTI TARTELETTE - pistachio sponge * diplomat cream

MREERMAORERET
PASSION FRUIT CREME BRULEE - coconut gel - opaline

RERANERGEEBTRE
HOMEMADE ICE CREAM & SORBET - (2 scoops)

EREERAS
SOUFFLE OF THE MOMENT

S (AEK)

- condiments * ice cream

EEMTERESHE (FR207E)
MANGO STICKY RICE - sesame tuile - pandan leaf ice cream
ERIFRERECZ e h R ES

THREE COURSES = iE 3
528 per person 528 FHI

appetiser or soup, main course, dessert
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FOUR COURSES JU3E3Z
588 per person 588 EI

appetiser & soup, main course, dessert
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If you have food allergies, please inform our colleague
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