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Starters
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Foie Gras Creme Brilée, Rhubarb Chutney, Gingerbread
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Baked Snails, Garlic and Parsley
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Tuna, Olives, Tomato, Green Beans, Soft Boiled Egg and Anchovy

g Soups
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Potato and Leeks Velouté, Crayfish

Sou?e a {'Otgqoq Gmf[qée@ NTS 400
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French Onion Soup with Gruyere Cheese
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Main Course
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Duck Leg Confit, Lyonnaise Potatoes, Apricot Sauce

?ﬁfe& a (afo/og;qai&e NTS 680
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Pasta with Bolognaise Sauce
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Fish Fillet with Potato Scales, Orange Noilly Prat Sauce
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Pork Knuckle, Sausage, Bacon and Sauerkraut

PBavette c/eﬁoeuyl VVagiyu ;4u<nfm{[eq @ NTS /040
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Australian Wagyu Beef Skirt
Desserts

j(e& f/offaqfe& NTS 480
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Floating Island, Tahiti Vanilla, Caramelized Sugar

%aq Cor&e a 7Zaru7e o(e CAafmde(e NTS 380
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Chestnut Flan, Vanilla Chantilly and Caramelized Sugar

7arfe )\A)rmaqc{e aux ?onme& NTS 380
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Apple Tart with Créme Fraiche
HLFERERE Service'Hour: 12:00 ~ 14:00
PIEFFTEERSIN10%RIEE All above prices are subject toa 10% service charge
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Découvrez la gastronomie, classique, retrouvez la Belle Epoque



