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RESTAURANT & B

Lunch Menu

by Francky Semblat

APPETISERS Al 3£

AAA WHITE ASPARAGUS V' +158
calamansi Hollandaise * fine herbs

MAIN COURSES 3

RED SNAPPER FILLET
braised endive - citrus sauce
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COOKED SKATE WING IN BROWN BUTTER
green pea petits pois a la Francaise
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HOKKAIDO SEA URCHIN
scrambled eggs - fennel emulsion
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IS EE Y EREE R bR

DERBY’S SIGNATURE SPAGHETTI +108
Maine lobster
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CARAMELISED QUAIL
foie gras - mashed potatoes
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RED LABEL PORK CHOP
grilled baby gem - basil condiments
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SORREL SOUP BEEF TENDERLOIN (180 G) +168
escargots Petit Gris - garlic royale virtual Béarnaise - Dauphine potatoes

AT HIER S SMEBEN LT REEFIRE (1805%)

WHITE ASPARAGUS VELOUTE V BRAISED YUNNAN MORELY
bread meuniere - soy foam Parmesan risotto - mushroom emulsion
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FRENCH BEAN SALAD
tangy dressing - shavings of foie gras

BENTEC AT V2

DUO OF BEETROOT V
apple & avocado - green cress - mustard sorbet
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SOUPS %

DESSERTS &H i
LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
TR T
WARM BANANA CAKE - peanuts butter ice cream - candied walnut
BEERITCESRREES
PASSION FRUIT CREME BRULEE - coconut gel - opaline
RFRZANERIERHMFRE
HOMEMADE ICE CREAM & SORBET - (2 scoops)
BRHERKNEEE (MIK)
RED DATE SOUFFLE - wolfberty ice cream * brown sugar pearl
A BT BT SR
PRESSED APPLE TART - cinnamon ice cream - almond crumble
EREHERNESREREC
FOUR COURSES [U3E32

588 per person 588 FHI

appetiser & soup, main course, dessert
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If you have food allergies, please inform our colleague
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