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RESTAURANT & BAR

Lunch Menu

by Francky Semblat

APPETISERS B3 MAIN COURSES £ 3
MONT ST MICHEL BLUE MUSSEL BREADED SUZUKI FILLET
Vol-au-vent - mouclade sauce - salicornia Grenobloise garnish - meuniére sauce - pomelo
ESNMKBHEEERNRBENBES S B R ECIE R AT R T
MODERN EGG MIMOSA THREADFIN BREAM )
shredded crab meat * light mayonnaise - preserved caviar confit tomato - fondant potato - anchoiade sauce
EWERER  E2ERATIE EERRARHIEMN  RREFRESRT

DERBY’S SIGNATURE SPAGHETTI +108

TOMATO MEDLEY V :
Maine lobster

buffalo burrata - tomato jelly - Parmesan tuile -
el Ty - =z ++ TT[ItH”Hi’i IHEQE] j /\
EMABEKFZ L - EMEERESERA

COSTAL LAMB LOIN
eggplant caviar - Jalapefio salsa
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CRISPY LABEL ROUGE PORK BELLY
Caesar baby gem - tangy sauce
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COCO PAIMPOL VELOUTE BEEF TENDERLOIN (180 GRAMS) +168
piquillo foam - chorizo fragrance polenta fries - vierge condiment

HERSEAMER KA T RAR R TS BB R 2 AR R

WILD MUSHROOM CAPPUCCINOY ZUCCHINI FLOWER V'
mushroom XO - tofu espuma

SOLLIES FIGS & CULATELLO
buckwheat tartelette - ricotta mousse * walnut dressing

RIEARBIERILSEE - TLRBEEIES

Mediterranean style - ricotta cheese
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DESSERTS & ff
LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
BB TH
CARAMEL BANANA PIE - vanilla cream brulée - peanut butter gelato
EREEAEZEZEREERTTEESE
JAPANESE KYOHO GRAPES - sake jelly - fluffy cheese cake - yuzu sorbet
HAEESEHEBEEE - T+ERAHFE6E
ICE CREAM & SORBET - 2 scoops
B EHE (MIX)
SOUFFLE OF THE MOMENT - condiments * ice cream
EHMTERER (FF20771E)
CHOCOLATE PARIS BREST - cocoa nib tuile - pistachio gelato - Caraibe sauce

K eXBEEITMRA - BORBRHEERENE

THREE COURSES = B3 FOUR COURSES JU3E3Z
528 per person B3Il 528 588 per person Tl 588
appetiser or soup, main course, dessert appetiser & soup, main course, dessert
BISE 5%, 3 KaH B, 5, T Ko

If you have food allergies, please inform our colleague
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