LE DINER DES COPAINS
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GRAND MENU

Composez le menu selon vétre appétit
Please select the one dish as you like from the list below.
Please note that some dishes have additional charges.

BIFAICAOETERMZ BENL Z3 W0
¥8,228 (Tuax included)

2 Amuse-Bouche AAHD7 3 2 —2A2M

Les Entrées - Starters Wi

Saumon mariné sur taboulé | Marinated Salmon, Cowscous
P—TrDRY REFTL

(Euf mollet- Champignons | Deep fried soft-boiled egg, French mushrooms
ERGHD 7Y v b ELEEX/ 2

Coquille Saint-Jacques poélé - Sauce beurre noisette

Pan-fried Scallops - Beurre Notsette Sauce
FETORTIL V=R ) TE€Y I + ¥330

Paté en crofite
285 7 v 7)Lb— T + ¥880

Les Poissons - Fish or Seafood Dishes # fiFHI

Poisson du jour | Fuwh of the day
AHDB kB

Gros Macaronis de Homard | Lobster Macaronis
Fe— NS ha= + ¥1,320



Les Plats / Main Dishes T3

Bavette de boeuf,frites| Flanc Steak,French Fries
PNTIDAT—F
Beeuf Bourguignon | Brawed beef cheek with red wine sauce

HHRFRADKETA ¥ FbAA

Réti d’Agneau | Roasted lamb-chop
fFEDORT 4 + ¥1,100

Tourte de canard | Duck meat pie

(a partir de 2 convives | From 2 persons)

MWD 8L WA (28 ED~) + ¥1,540/per

Cote de veau | Hey vmoked veal steak

(a partir de 2 convives | From 2 persons)

FURE S En—2 (288K D~) + ¥2,200/per

Les Desserts 7 3 — b

Clafoutis aux Pommes | Baked cake,Apple and Custard
Vranr 7774

Naugat Glacé
WD H—=7I vk

Soufflé chaud | Hot Soufflé
A7V

Crépe suzette | Crepes Suzette, Citrus Flavoured
7L—=7va¥y b + ¥880
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