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BUSINESS LUNCH




BUSINESS LUNCH
MENU

Starter, Main course, Dessert,
soft drink or glass of wine, cotffee
or tea

Starter, Main course,
soft drink or glass of wine,
cotffee or tea

Main course, Dessert,
soft drink or glass of wine,
cotffee or tea

DB ARHUBRHIUAUMAINGHAITE90%

All prices are subject to 10% of government taxes



HUNINUIRY
STARTER



SALADE DE CAROTTES RAPEES AVEC VINAIGRETTE BALSAMIQUE

Freshly shredded carrots salad with balsamic vinaigrette



UMD UIRY
STARTER

URNGISMNYWRAUISHIHSHEn
DEMOISELLE DU MEKONG POCHE AVEC LEGUMES ET

CHAPINGONS MARINES
Poached River Lobster delighted with crunchy vegetables and mushrooms pickle



DOUBLE CONSOMME DE BEEUF AUX CHAMPIGNONS ET SON
RAVIOLIS

Double beef consomme accompanied with spring vegefables



HUNITYN
MAIN COURSE



H UMD Y]
MAIN COURSE

ANGIgH G SthywainnainmAsSuEnuniiums
MAGRET DE CANE POELEE ACCOMPAGNE PUREE DE POIS
CHICHES ET JUS DE VOLAILLE

Pan-seared duck breast accompanied by a velvety chickpea puree with a luscious

poultry jus



FILET DE MEROU VAPEUR AVEC FRICASSEE DE CHAMPIGNONS ET
EMULSION D’AlL

Steamed grouper filet with mushrooms fricassee and garlic emulsion



FAUX FILET DE BCEUF GRILLE AVEC GRATIN DE POMMES DE TERRE ET
EPINARDS VAPEUR SERVIS AVEC SAUCE ECHALOTE AU VIN ROUGE

Grilled beef striploin with creamy potfatoes gratin and steamed spinach served



RISOTTO AUX CHAMPIGNONS ET LEGUMES DE SAISON, D’HUILE DE TRUFFE

Creamy mushrooms risotto with seasonal vegetables and drizzle with truffle oil



Uiy
DESSERT



Uiy
DESSERT

uinugiignimam nhnsSnhsSenan Suéniaingh et
CREME CARAMEL ET SAUCE A LA FRAMBOISE

Creme caramel with a tangy raspberry sauce and a fouch of vanilla



BAVAROISE AU CHOCOLAT ET GELEE DE CREME DE FRAISE

Chocolate bavarois and strawberry cream jelly



Uiy
DESSERT

UIHES A YWIHEN S SGN SHAIIMNIB L MYWMIENSSEN
SAINT HONORE SERVIS AVEC GLACE A LA VANILLE

Saint Honore served with vanilla ice cream






