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RESTAURANT & BAR

Lunch Menu
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APPETISERS Al 3¢

>
OYSTER DAVID HERVE
lukewarm - white miso - ginger flint

BB BRI ARIERES

SMOKED SALMON FLOWER
avocado cream - daikon pickle
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POACHED FOIE GRAS
pumpkin - pomelo salad - citrus réduction

ERBH RN - MR REET

CHARRED LEEK SALAD V
mimosa egg - fine herbs - walnut dressing
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PUMPKIN VELOUTE
confit chestnut * bacon foam
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WILD MUSHROOM CONSOMME V'
fine herbs * cheese ravioli
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by Francky Semblat

MAIN COURSES ¥ 3

MEUNIERE FROG LEGS
Paimpol white bean - sorrel emulsion
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SEARED BRITTANY SCALLOP
fregola ricotto - cream curry emulsion

BRIMSEEH FEZIRE AT SR NMIES

DERBY’S SIGNATURE SPAGHETTI +108
Maine lobster
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LABEL ROUGE PORK TERIYAKI
pumpkin purée - hazelnut dentelle

RBIARFEETEANRET - ML KREKIEERR

DUCK BREAST

caramelised daikon - green pepper sauce
122 IS fC £E i AR R BT

BEEF TENDERLOIN (180 GRAMS) +168
shallot reduction - grilled maitake

FMECRALECT R JESEH (18052)

SAFFRON RISOTTO V
pimiento emulsion - vegetable couscous essence
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DESSERTS &H Ga
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LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
BT T
MANJARI CHOCOLATE FONDANT * mint ice cream * cacao tuile
EMNEBRE /O KERECE 5 S %
JAPAN TANGERINE - mandarin jelly * cream cheese mousse - yuzu ice cream
HZAHHABECAE 1B IE - ZERETR A B

HOMEMADE ICE CREAM & SORBET - 2 scoops
BXHEREYEZRE (MIK)
SOUFFLE OF THE MOMENT - condiments -
EAMTEERERE (BEF200 )

MONT BLANC - Cassis bavaroise * chestnut ice cream - crunchy meringue
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ice cream

THREE COURSES = iE 3
528 per person T 528

appetiser or soup, main course, dessert
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FOUR COURSES JU3E3Z
588 per person Tl 588
appetiser & soup, main course, dessert
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If you have food allergies, please inform our colleague
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