LunCh Se‘t *Sommelier Recommendations

12:00n00n — 2:30pm BN
APPETISERS & SOUPS Bi¥ K i%

SELECT ONE OF THE FOLLOWING FEZETFN—IE

Classic Caesar Salad Tuna Tartar

bacon & Parmesan ginger dvessing & pome[o salsa

SRV RECBARERSEZ T GERMMEET K550

French Onion Soup Hairy Crab

cheese croutons croquette & ginger v'megar

EXEESRS AL SRR B R

*Champagne Jacques Picard - Brut - NV 100
SO
MAIN COURSES FE3

SELECT ONE OF THE FOLLOWING BEZLN—I&

Mac & Cheese 258 Mushroom Medley Linguine 208 V/

white ham, truffle & salad poached egg & Parmesan emulsion
KB 3B D 2 Derb)/s Signature Spaghetti 448 EERANRENEKEEAERSEZL

crustacean emulsion & Maine lobster (300 grams)

Poached Salmon in Turmeric 268  #J1:3AkE - AMREBER Braised Beef Cheek 298
lemongrass sauce & white bean ragout red wine sauce & confit carrot
BERA-NAREF TRAEY AR sy YR AR

* 2024 - Gruner Veltliner - Domaine Wachau - Austria 90 * 2022 - Margaux - Chateau Mille Roses - France 100

SO

DESSERTS & CHEESE #HmK&=Z =+t
Seasonal Fruit Platter +28 New York Cheesecake +28

lime ﬁresh blueberries

KR Sorbet & Ice Cream +18 BRELEREES
Les Fréres Marchand +88 (2 scoops) Soufflé of the Moment +88
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cheese platter & grilled Poilane bread condiments & ice cream (20 mins preparation)

TEEEZ T H 8 =B EEERE (T 20 7iE)

*Calvados - Chateau du Breuil - Normandie - France - 15 Years Old 148
Served with freshly brewed coffee or fine tea B BCIR R MBS EE 5L
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