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A  8,500
Amuse/ Appetizers / Soup of the day / Sea-foods or Meats /  Desserts /  Coffee

B  12,000
Amuse/ Appetizers / Soups/ Sea-foods / Meats / Desserts / Coffee

Amuse

Marinated squid

Appetizers

Yellowfin tuna rare, served with scallop basil mousse and tomato jelly.

Eggplant and sweet shrimp terrine.
 

Foie gras saut ed blueberry sauce.(+  1,000)

Soups

Soup of the day

Cold cream pumpkin soup.
 (

Cold melon soup, served with ham. (+  500)
(

Consomm  jelly and seared sea bream, served with urchin. (+  500)

Sea-foods

Threeline grunt po le and summer vegetables, provence style.

Salmon meuni re, served with mushroom cream sauce and fennel foam.

Deep fried prawn, tartar sauce. (+  2,500)

Meats

Chicken Thigh confit and fried smoked chicken breast, served with couscous tabouleh.

Pork shoulder braised, served with barley risotto.

Grilled Japanese beef sirloin steak, red wine sauce. (+  2,000)

Japanese beef filet steak, favorite sauce. (+  3,000)

Desserts

Lychee and raspberry soup.

Mango and coconut soleil.

Coffee

Chef s Special Course


