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RESTAURANT & BAR

Lunch Menu

by Francky Semblat

APPETISERS Hl 3 MAIN COURSES F
MONT ST MICHEL BLUE MUSSEL RED SNAPPER PAPILLOTE
Vol au Vent * mouclade sauce - salicornia Paimpol white bean - saffron broth
ESIMEEHEEE-NREREES MEAHREE RO T RS
CRAB MEAT & AVOCADO SEMI CONFIT KING SALMON
turnip ravioli - tangy dressing aromatic condiment * soy sauce
ENEHIREREEANES HE = R ECE)

DERBY’S SIGNATURE SPAGHETTI +108
Maine lobster

GRILLED FOIE GRAS
marinated cherries * fresh almond

R TR BB FIULIER: - MRARSE R

TOMATOES FARCIES

SOLLIES FIGS V' . . .
roasted guinea fowl - ceps duxelles * marjoram jus

buckwheat tartelette - ricotta mousse * walnut dressing
\ T Capraay \ 4/\ I . EEAS ",E%F“"‘;

TR MERTERREEE - S+RERBKE EREMLEDIE - THEERFER
ROASTED LAMB SADDLE
egeplant caviar - Navarin sauce

SOUPS i% YEERAC Al E M EST
SWEET CORN VELOUTE
savoury floating island - shredded bottarga

ANERRSEEEARESRT

BEEF TENDERLOIN (180 GRAMS) +168
shallot reduction - ceps 4 la provengal

FHIECRALECT R BRI AT 4-HT & (1805%)

LAITUE CANNELLONI V
gratinated - sautéed girolle - yellow wine emulsion

BEERAFEEMEAHES AR =0T
DESSERTS &H Ga

WILD MUSHROOM CONSOMME V
fine herbs  cheese ravioli

BEEZRBERZIEANES

LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
BB TH
CHILLED CHOCOLATE VELVET - toasted marshmallow - crispy flakes
K NBCIEIRICHE K E N
KAREN’S HOFEX GOLD MEDAL - Pavlova - jasmine tea cream * lychee sorbet
IR EBEIRERARE 2025-2 8 BREEERERFABRZRAZNTME
HOMEMADE ICE CREAM & SORBET - 2 scoops
BEXREHE RN I (W3K)
SOUFFLE OF THE MOMENT - condiments - ice cream
= HAMTERERE (FR2071E)
MANGO STICKY RICE - sesame tuile - pandan leaf ice cream
TRIBREREC e A R ES 1%

THREE COURSES = B3 FOUR COURSES JU3E3Z
528 per person 528 FH1I 588 per person 588 FHI
appetiser or soup, main course, dessert appetiser & soup, main course, dessert
AISEL5, EHKEHm A, &%, TR KA m

If you have food allergies, please inform our colleague
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