Junch

CHOICE MENU

e ENTREE e

Bouquet de Tomates CINE de CHEF SIGNATURE
CHE= S0iE, F2iel, E0tE M|, uhal AR

Poulpe
0, 3¢l Jc|E AL OlS|AL XL S ohs 24

Truffe Cesar
DlUEE, oH|IE R7IGH. Eci8 =dle, 35\

Saumon Gravlax
0y, Al2] 2IFEL 88 &AL AR} B, 8§ 2%

® SOUP o

Velouté de Chou-Fleur <CiME de CHEF SIGNATURE
welEchy. 8ix| i@ 2%

e DESSERT e

Baba au Rhum
HMREEx 3¢ Y2, Y32 A

Péche CINE de CHEF SIGNATURE
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Pistachio Eclair
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Junch

MAIN MENU

e PASTA e

Saint-Jacques Pasta
B2, H=, 0hs =0, A0

Manzo Gorgonzola Pasta
237|, ¢4, R28LR/<t 39

Homard Pasta (+10,000) CINE de CHEF SIGNATURE
SAE, MOIRX|OM: S0IE AA YAE| H|AT HEER|:

e PLAT o

Filet de Saumon et Sauce Chardonnay
0] 709t AI2E | A4

Cote de Boeuf Marinées
olRH0|E Add|

Cote d'Agneau Marinées (+10,000) CINE de CHEF SIGNATURE
Of2|HolE AT

Tey's Filet de Boeuf (+15,000)
ElA SF Q)

Faux-Filet de Boeuf (+30,000)
S HE 1

2 Courses 45.000/pex0n 3 Courses 53.000 /persen 4 Courses 60.000/ person
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Amuse Bouches
Ot=2} Z&Ix| El2EI=2
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Poulpe
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Volallle
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Saint-jacques
2K, OfALIEEAA, OFALIZIAHA HEE|

Tey's Filet de Boeuf et Sauce Porto

E|A T2 QM ZEORI AA

et

Faux-Filet de Boeuf (+20.000)
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RSizidn ol =2e 2l
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Petit Four
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Amuse Bouches
oj=2} &tx| E[2EI=2
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Bouquet de Tomates
i E0IE, F2lE}, E01E Ha|, HHE Ap

Velouté de Chou-Fleur

Z2e|S2HH, B, gl= 2%

Filet de Saint-Pierre

&g, tht O], AlISE| AA

Tey's Filet de Boeuf et Sauce Porto

E|A 22 ObA TEQIOI AA

el

Faux-Filet de Boeuf (+20.000)

oFP ME 1+

Baba au Rhum
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Amuse Bouches
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Saumon Gravlax
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Tortellini d'Aubergines
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Homard
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Faux-Filet de Boeuf et Sauce Porto
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Péche
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2lgAlof, HEI=ZE F7|, A2, ===

| 40000 [ person



Sparkling / Spain Vins Grau, Cava Brut Nature
9 2k il B2 LEa

White / France Plein La Vue by Jeff Carrel
M= 71id SZ2HF

OR

Red / USA Deloach, Heritage Reserve Pinot Noir
HiZH, sl2[EX] 2[KE m|t=50t

Red / France Chateau Belles Graves
ALE &l 725

| Glass | 6.500 / Wine Pairing 40,000
Wine Free-Flow 50,000



