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APPETISERS Bl 3

BLACK TIGER PRAWN
avocado crudo - cocktail sauce
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HANGER BEEF TARTAR
tangy dressing - crispy potatoes
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ABALONE MUSHROOM
a la Grecque style * vitello tonnato emulsion
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SOLLIES FIGs V'
buckwheat tartelette - ricotta mousse * walnut dressing
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CRUSTACEAN BISQUE
crab meat chawanmushi
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WILD MUSHROOM CAPPUCCINOY
mushroom XO - tofu espuma

SERBE I S E R E B R 4

MAIN COURSES ¥ 3

PAN SEARED HOKKAIDO SCALLOPS
Paimpol white bean - mussel mouclade
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THREADFIN BREAM
confit tomato - fondant potato - anchofade sauce
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DERBY’S SIGNATURE SPAGHETTI +108
Maine lobster
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COSTAL LAMB LOIN
egeplant caviar - Jalapefio salsa
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DUCK BREAST
caramelised daikon - green pepper sauce
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BEEF TENDERLOIN (180 GRAMS) +168
polenta fries - vierge condiment
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SAFFRON Ri1soTTO V
pimiento emulsion - vegetable couscous essence
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DESSERTS & ff
LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
BB TH
COFFEE CREME BRULEE - coco tuile * titamisu gelato
MBS ER IOt A REXNZ T ERSHE
CHESTNUT MOUSSE * crunchy meringue * yuzu cream - hojicha ice cream
RFRHEEAMRE - MFRRIEXRER
ICE CREAM & SORBET - 2 scoops
EfxEaE (MIK)
SOUFFLE OF THE MOMENT - condiments - ice cream
EHMTERER (FF20771E)

MOLTEN CHOCOLATE - caramelised nuts -
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THREE COURSES =B
528 per person T 528

appetiser or soup, main course, dessert
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Cognac caramel - vanilla ice cream
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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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