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RESTAURANT & BAR

Lunch Menu

by Francky Semblat

APPETISERS Bl 3 MAIN COURSES £ 3
MONT ST MICHEL BLUE MUSSEL SEARED SEA BASS
Vol au Vent - mouclade sauce - salicornia carrot velvet - oriental flavors - girolles mushroom
ESRMEHIERNBEREES BRIBRECHE S RAME
OBSIBLUE PRAWN CRUDO SEMI-COOKED SCOTTISH SALMON
ponzu gel - buckwheat tart - pickled vegetable black olive condiment - fennel salad
EFEERERRMTEEE EERERMERE ERFRAFEE —_RERBEREEDE

DERBY’S SIGNATURE SPAGHETTI +108

TASMANIA BLACK TRUFFLE YV )
Maine lobster

Buffalo burrata - tomato jelly & medley 73 "
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B SRTEABRAEHNES +  BREERES S A - MRS
ROASTED PIGEON

marinated cherties - Kriek reduction

YL AR BB R B B 1 K EO A B A H I

WHITE ASPARAGUS GASPACHO
preserved duck breast - croutons - shaved foie gras

AEEFZRRZEN - FRASNABER

CRISPY VEAL HEAD
ravigote sauce - baby gem - tangy jus
SOuPSs i% BN FERE AN BEMEET - RIREBERNEHAT
GREEN PEAS VELOUTE V BEEF TENDERLOIN (180 GRAMS) +168
sweet onion foam - mint fragrance tempura vegetable - virtual Béarnaise
EDRSRAEER R B R RRERERES
RERBREFRRA RSB MRS AR REXENE (180%)
IBERICO HAM CONSOMME ZUCCHINI FLOWER V'

tomato ravioli - affilla cress Mediterranean style - ricotta cheese

FPERXES SR ENEE NG BB A RS NIRRT ST+

DESSERTS & ff
LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
BB TH
CARAMEL MILLE FEUILLE chocolate ganache - Whisky sauce - hazelnut gelato
ERTEREARS EREREFEASHE
SHINE MUSCAT GRAPE - Champagne jelly - yogurt sorbet - cream cheese foam
BXEEEELaBRE  ARIBATRZ K
HOMEMADE ICE CREAM & SORBET - 2 scoops
BXRERNEZAE (MIK)
SOUFFLE OF THE MOMENT - condiments - ice cream
EAMTERERE (FR20771E)
ROASTED PINEAPPLE - Brittany shortbread - coconut sorbet - vanilla cream
BIEEELHIIEBES N MrSiERERZERE

FOUR COURSES VU332

588 per person T 588
appetiser & soup, main course, dessert
AU, 7, XK iHm
If you have food allergies, please inform our colleague
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