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RESTAURANT & BAR

Lunch Menu

by Francky Semblat
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APPETISERS Al 3¢

OYSTER DAVID HERVE
lukewarm - white miso - ginger flint

REREMAAMREBRRBRIERES

SMOKED SALMON FLOWER
avocado cream - daikon pickle

B =X RE4MRTEEAR

CRISPY FOIE GRAS BONBON
green lentils ragout - lamb lettuce - Xeres reduction

BRIEMIKEEERE - FEXKEFET

CHARRED LEEK SALAD V
mimosa egg - fine herbs - walnut dressing

EREEDVREEFESERANT

SOUPS %

CHESTNUT VELOUTE V
confit pumpkin - celery foam

Rf ez NRBEFER

BROWN SHRIMP BISQUE
baby leck - prawn tofu

MAIN COURSES ¥ 3

BLACK COD FILLET
romanesco medley - black pepper sauce

B RIARIE RAEC 28 SR SAE R ARMUT

SEARED BRITTANY SCALLOP
fregola risotto - cream curry emulsion

BRIMS BB FEE2 IR AN SR NIES FT

DERBY’S SIGNATURE SPAGHETTI +108
Maine lobster

FTMEIARS - A BEIR D

GRILLED LAMB CHOP
sunchoke purée - black garlic sauce

BEFINENFERERM

CARAMELISED QUAIL
foie gras - mashed potatoes - herbs salad

LIRS ECHEAT - ERRBENHE

BEEF TENDERLOIN (180 GRAMS) +168
shallot reduction - grilled maitake

FMECRALECT R JESEH (18052)

PARMESAN LINGUINI V'
patfait egg - mushroom medley - black truffle

BIRRZ/NERBREE ESEZIREMEERSE - MEKFENE

DESSERTS #H ff
LES FRERES MARCHAND - cheese platter - grilled Poilane bread +88
e iR
SOFT BROWNIE - chocolate foam * caramel pecan sauce

B OMmBEEER RS AR EREHE

JAPAN TANGERINE - mandarin jelly * cream cheese mousse - yuzu ice cream

HAMRZRE FEIE - REZ TR AR S
HOMEMADE ICE CREAM & SORBET - 2 scoops
BXRERNEZAE (MIK)

SOUFFLE OF THE MOMENT - condiments - ice cream
EAMTEERERE (BEF200 )

MONT BLANC - Cassis bavaroise * chestnut ice cream - crunchy meringue
EARFEREERANRTH - RFERKESMRH
FOUR COURSES VU383
588 per person Tl 588

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

WETHEURYEEHR - FERAXERERESHE



