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RESTAURANT & BAR

Lunch Menu

by Francky Semblat
APPETISERS Al 3£ MAIN COURSES £ 3
MONT ST MICHEL BLUE MUSSEL MEUNIERE FROG LEGS

Paimpol white bean - sorrel emulsion
BRSNS S MERET

SEMI CONFIT KING SALMON
aromatic condiment * soy sauce
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DERBY’S SIGNATURE SPAGHETTI +108
Maine lobster
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LABEL ROUGE PORK COLLAR
teriyaki - pumpkin purée - hazelnut dentelle
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Vol au Vent * mouclade sauce - salicornia
ESNMEEHIE-NEENBES

CHARRED OCTOPUS
smoked mayonnaise - eggplant caviar

E\TRERZEEENMTE

POACHED FOIE GRAS
pumpkin - pomelo salad - citrus réduction
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SOLLIES FiGgs V'
buckwheat tartelette - ricotta mousse * walnut dressing
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DUCK BREAST
caramelised daikon - green pepper sauce
SOUPS i% RSN EERET ST

SWEET CORN VELOUTE
savoury floating island - shredded bottarga
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BEEF TENDERLOIN (180 GRAMS) +168
shallot reduction - ceps 4 la provengal
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SAFFRON RISOTTO V
pimiento emulsion - vegetable couscous essence
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DESSERTS &H Ga

WILD MUSHROOM CONSOMME V
fine herbs  cheese ravioli

LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
TSRS TR
MANJARI CHOCOLATE FONDANT * mint ice cream * cacao tuile
BANEBRE O KR ECH 5 S %
KAREN’S HOFEX GOLD MEDAL - Pavlova - jasmine tea cream * lychee sorbet
MM EBEIRERAE 2025-28 AREERIXFA ARTRE» TR
HOMEMADE ICE CREAM & SORBET - 2 scoops
BXRERNEZAE (MIK)
SOUFFLE OF THE MOMENT - condiments - ice cream
EAMTEERERE (BEF200 )

SOLLIES FIGS - caramelised tart * vanilla ice cream
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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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