LA MAISON COURSE CHEF’S COURSE
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Cold Turnip Soup Cold Turnip Soup
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Fresh Fish Tartar with Herb Salad

N - = Spot Shrimp and Tuna Tartar with Olive and Herb Sauce
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"Oeufs Cocotte"
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Oven Baked Asparagus and Egg with Truffle SPECIALITE
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Oven Baked Asparagus and Egg with Truffle
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PLEASE CHOOSE ONE MAIN DISH BELOW
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+ Roasted Chicken and Eggplant
with Piperade Sauce "Bouillabaisse A La Maison"
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+ Sauteed Swordfish
with Basil and Tomato Checca Sauce
MEAT
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Roasted Japanese Beef with Red Wine Sauce
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— DESSERT —

PLEASE CHOOSE ONE DESSERT BELOW
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DESSERT —

+ White Peach and Plum Compote with Vanilla Pannacotta

HBtLE 772D avR—F N=FDvFayi White Peach and Plum Compote

. . with Vanilla Pannacotta
+ Lemon Tiramisu
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+ "Basque Style" Cheese Cake
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+ Peach Parfait ( +1,000) “Mariage Freres” Tea (+300)
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If you have any food allergies or intolerances, N .
please do not hesitate to contact the restaurant service staffs. TA K E NRAYF—=AT—FDTA7T Uk Bﬁ’}tﬁ ':P
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All prices include tax.I0% Service charge will be added to your bill. o U T | | fﬂﬁ 1‘% :2 s 500 IIJ (*/EE i7_\)
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