Menu tapis rouge
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~Soupe~~
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Soupe du jour
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Soupe de  “Paris soir”
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~Princpal~
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< Poisson> Filet de “ISAKI” poélé et coulis de poivron rouge
AR AFXRORIL FE—<2DI—YY—A FFOINTA— A

Filet de “SHIMAA]JI” meunicre, aux balsamique
URTVDL=T)L ERLAZ L3y — R

<Viande > Cote de veau a la milanise et moutarde verts en mimosa
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Cochon de lait de “GASPOR?” 16ti, pomme de terre gratin
HERAMFR T AR =N 0T DX HEOTTH . I DFY

Carre d’agneau r6ti a la provencal
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Filet de boeuf et foie gras - truffes ensemble “Rossini”
ETAVRET AT I T N a7 DT o7 ayy —=Ja" <+¥1,200>

~Dessert~
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Macaron au chocolat, glacé a lavahille chocolat et cerise
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~Café~
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~Principal~
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Filet de dourade poclé au pistou
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Cuisse de poulet confit au citron et coulis de carotte
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Entrecote de boeuf griller et oignon a la aigre-douce
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~Petit Dessert~
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¥1,900
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Menu boisson déjeuner

Coupe de Champagne ¥ 1,600
T TR Xy

Verre de vin blanc ¥ 900
7T ARTA

Verre de vin rouge ¥ 1,000
7T AR A

Biere ¥ 700
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Kronenbourg Blanc 330ml ¥ 900
ITO—RTNT T T

INEDIT 330ml ¥900
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Biére non-akcolisée ¥ 600
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KIRIN Hard Cidre ¥ 600
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Boissons no alcolisées v rrvr2z ¥400
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Perrier (330ml) ¥ 700
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S.PELLEGRINO (500ml) ¥ 750
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Evian (750ml) ¥ 3800
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