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RESTAURANT & BAR

Lunch Menu

by Francky Semblat

APPETISERS B3 MAIN COURSES £ 3
AAA WHITE ASPARAGUS +158 BLACK COD FILLET
calamansi Hollandaise - fine herbs romanesco medley - black pepper sauce
AAA BESRNFREREST B RLRIE R IAC 28 B TE K FRHUT
HOKKAIDO SCALLOP CRUDO THREADFIN FILLET
Feta cheese condiments - beetroot dressing sweet & sour red cabbage - kumquat sauce
1EBEEF FERECFED T RALKRT ¥ 55 7R S A0 AH B8 A1 AP e A AH AR 5T
FLAKY POACHED EGG DERBY’S SIGNATURE SPAGHETTI +108

Comté cheese emulsion - sautéed pea shoots Maine lobster

AR ERM I ERBRE++ LIRS - AEBE R EW

LABEL ROUGE PORK PAILLARD
stewed morel - yellow wine sauce

AR NE R EHFE REET

CARAMELISED QUAIL
foie gras - mashed potatoes - herbs salad

SouPs iz FENEERERIENT  EERELIE

WHITE ASPARAGUS VELOUTE V
bread meuniére - soy foam BEEF TENDERLOIN (180 GRAMS) +168
fine onion tart - tarragon vinegar sauce

) Gy ibabs on fart gl
LA B R BRSO H(18055)

ACINI DI PEPE RisoTTO V
mushroom medley - Parmesan foam

BAMERECHEREREZ 8K
DESSERTS & ff
LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
S ERRIE
CHOCOLATE SENSATION - Araguani creamy - cocoa sorbet - pistachio cookie
KA ARETEC o O EeE & /O RS
JAPAN STRAWBERRY - mille feuille - yogurt ice cream
H A5 22 W AL e P LR 5 K
HOMEMADE ICE CREAM & SORBET - 2 scoops
BXRERNEZAE (MIK)
SOUFFLE OF THE MOMENT - condiments - ice cream
EAMTERERE (FR20771E)
YUZU TART - lemon floating island - pomelo sorbet
Tl ¥R AR R 3 A Al
FOUR COURSES VU332
588 per person T 588

appetiser & soup, main course, dessert
'J7v<, /%, FE KM

If you have food allergies, please inform our colleague
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Duo OF BEETROOT V
apple & avocado - green cress * mustard sorbet
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BROWN SHRIMP BISQUE
baby leek - prawn tofu
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