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APPETISERS Al 3£

AAA WHITE ASPARAGUS +158
calamansi Hollandaise - fine herbs

AAA BEERNIFBESEST

CRAB MEAT & COUSCOUS SALAD
avocado cream - mango dressing
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FOIE GRAS & CONFIT CHICKEN
terrine - green sauce - herbs jelly
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Duo OF BEETROOT V
apple & avocado - green cress * mustard sorbet
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WHITE ASPARAGUS VELOUTE V'
bread meuniere - soy foam
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IBERICO HAM CONSOMME
green pea ravioli - affilla cress

PEEAKEBEZERANEREEREE

MAIN COURSES E 3

POACHED SEA BASS
simmered vegetable - Iberico broth
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SEMI-COOKED SCOTTISH SALMON
black olive condiment * confit tomato
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DERBY’S SIGNATURE SPAGHETTI +108
Maine lobster
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LABEL ROUGE PORK LOIN
stewed morel - yellow wine sauce
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COASTAL LLAMB RACK

green pea a la francaise * mint sauce
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BEEF TENDERLOIN (180 GRAMS) +168
tempura vegetable - virtual Béarnaise
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CRISPY PURPLE ARTICHOKE V'
pimiento emulsion - ice plant
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DESSERTS & i
LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
TBES T
ARAGUANI CHOCOLATE MOUSSE - vanilla ice cream - toasted fluffy meringue
KONEHEZEREERREED
CHERRIES - Kirsh cream * chocolate biscuit - thyme ice cream
EREENESE KONk ERTER
HOMEMADE ICE CREAM & SORBET - 2 scoops
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SOUFFLE OF THE MOMENT - condiments - ice cream
EHMTEESH (FF20771E)
PINEAPPLE PARFAIT * rum baba - coconut jelly - Malibu cream
RECIFERECEERE - MrRBERBFER

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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