FAIT MAISON

CHIC BISTRO

Appetizer

% Seasonal Special A|='2 A& —— A special menu featuring seasonal ingredients, reimagined with the chef's creative touch. HE Aol MZo| ZtZtH0l 84S Ciel et St o+ lLict

ﬁ Gueridon Service

Vegetarian

% Gluten Free

*Vegan menu : Please ask our staff for seasonal vegan dish. HI71 M8 &I5tAl= D242 X0l 228l F=A|7]| BREHLICH

£ Paté en croiite de canard et Foie gras 22| ZojJ2} oigf| & IRE 36,000
Duck breast, Duck leg meat confit, Foie gras, Pork, Pistachio, White wine jelly, Braised apple
22| Jt&4, 30| 22| Ci2|4 20|, 22| Fot2}, sfX| 17|, MAEHK| 2, 2t0|E 2ol 2|, ZQl Atat
(e[17]: ZLfA/ @2|Zh AL /XN 7| ZLHAL
Vol-au-vent aux lardons fumés, marrons et champignons Zx| 2t 22 35,000
Smoked lardon and Chestnut ragout, Potatoes, Assorted mushrooms, Puff pastry, Black truffle
EH| 2tEDt ek, 2% Chke AL, M Mo|AER|, £ EBE
(BF=(RAXI 22 7]): LHA
Crabe des neiges sur royale de chou-fleur E2|Z2t¢ 22 ZEQ! thA| (v 34,000
Snow crab, Cauliflower royale, Parsley oil, Green apple and Herb emulsion, Sevruga caviar
o7, 22|22ty 2, 05| Y, MAtutet 518 o E M, MER 7} 7HH[0]
Saumon gravlax au romarin et au Calvados ZHHIE A} 2X012| Hof JztEatA 2 () 32,000
Gravlax salmon, Fresh rosemary, Calvados, Apple, Caper berries, Assorted pickles
JOeteatA Hof, 2=0t2|, ZHt=A ) AtDH Alo|T H|2|, CHst T2
Soufflé au Fromage Z#IX| X|= &~Z2] 31,000
Savory cheese soufflé, Aged comté, Gruyere, Mornay sauce
Mo|E22| X|= »Z|, 5ot ZH|, 2F|02, 22| AA
Salade de betterave et figue au fromage blanc H|E R3lat T20j% Sa Mz{= () 29,000
Pickled persimmon, Roasted beets and Figs, Fromage blanc, Toasted walnuts,
Persimmon vinaigrette
£ T2, 72 HEQ 28, TR0MF 2, 1L S5, 0 by JzE
Seafood
Plateau de fruits de mer grillés s{At2 Z2HE] Small / 90,000

Lobster, Sea bream, Prawn, Cuttlefish, Abalones, Scallops, Octopus,

Mussels, Clams, Pasta

BIAE, 0, o}, 240}, M=, 7t2|H|, 20f, T8, BA|XIH, THAE}

(BIAE: HHLICHL / 20): ZUjA / ZHQTIOf: BIE LA / B2 LA/ Tha|H]: L=

Soup

Soupe a l'oignon ZHIX| O{L|H £I Small / 18,000
Caramélized onions, cooked in a chicken bouillon, Gratinated comté cheese Large / 30,000
FHE{HELO|ZE oL I ZH| X =

(5 te: LR

Velouté de courge butternut HEY S HEE| 30,000
Butternut squash velouté, Pecan crumble, Sage oil, Creme fraiche espuma

HE{R =4 E2H|, O|ZH I- S, M0o|X| 2, I3 Zef of| A0}

Cheese & Cold Cut

Plateau de fromages et de charcuterie x|=2} AFZ|E]|2| SafE 55,000
‘Le Meunier’ Master French artisan five cheese selection

with Assorted cold cuts, Mixed nuts, Dried fruits

‘EQL|0|] OFAE] K| OFE|E 571X| X|= Ml Cifot S22, UAL AX ot

(M2t (KR 22 7]): AT QIAL / AX|E(HX[ 7)) AT QUL / FHE(RHX| 2 7]): L4

Dégustation De Fromages ZIX| X|= MalM () 25,000

‘Le Meunier’ Master French artisan five cheese selection
‘EOL|0|] OFAE ZEIX| OFE|E 57HX| K| = AdallM

Large / 170,000

Main

Sole a la Normande T=Z2%C|A| 7tXt0| 70| &
Sole fish, Shallot, White wine, Lemon, Cream, Sautéed brussels sprouts
7EXtOf 10|, A%, S10|E ool 2E, 38, WE LilfF /3

(PEXIO]: ZFLHA)

Homard poché boudin de langoustine ZHTAEI Hoiq} 2EAE] (1)

Poached lobster tail, Langoustine and Prawn boudin, Chanterelle, Carrot purée, Trout roe,
Saffron beurre blanc
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Noisette d’agneau rétie %S4 10|
Roasted lamb loin, Hazelnut and Herb crust, Glazed root vegetables, Parsnip purée, Rosemary jus

T2 Y5, dl0|EH D 518 IHAE, S20|ZE HE| A4, A F2f|, 2X012] F

(E7]: 2T/ S b 2 F4)

£ Magret de canard réti au jus de figue 22| 7k&4 10| (V)
Roasted duck breast, Caramélized figs, Smoked beets, Squash purée, Honey and Balsamic jus
22| 7h&4 70|, 2 HEto| == 2otut 2=H| HIE, thgt Faf, Baf AN F
(Re[7]: FLHA / 22| t: L)

Dorade croustillante servie avec un jus de bouillabaisse FOIA AAS ZEQI &E
Seared sea bream, Sautéed brussels sprouts, Broccolini, Mussels, Abalone, Bouillabaisse jus
& 70, e L F 53, EES2|L, S8, U5, FOH|A F
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Burger de boeuf grillé 217| H{AH

Grilled beef patty, Brioche, Brie, Garlic aioli, Caramélized onion, Lettuce
o #2 27| IE|, H2|R4%, Be|, 22 00|22, 2| ”Et0| == bmf, b4z
(2/17]: o=

Pasta

Linguine de fruits de mer en bouillabaisse 34t 2!7|L| ItAE}
Lobster, Mussels, Clams, Prawn, Linguine, Bouillabaisse sauce
AL, S, HIXIEE A2, YL, ROpIA A

(BIAE]: FHLICH

Gnocchis au Beaufort 2X2 X[X 27|
Pan seared potato gnocchi, Beaufort cheese, Caramélized onion, Leek cream sauce
ARt k7|, BEE XX, A2 Wato| RS} ChI 32 AL

Dessert

Créme briilée aux Noisettes &0|Z4 3& 28la)| (U
Hazelnut creme brilée, Hazelnut praline bubble, Gianduja ice cream
sl01Z% 23 e, o|o|SY TR B, 70} ofo| AT

— 0 — [y

Carpaccio de kaki et poire Z &t 7t21x|Q (1)

Persimmon and Pear carpaccio, Lentil vegan chantilly, Pear sorbet, Crispy black rice pearls
Yot vl Ft2OHX| 2, WS H|A AFE[0], U 2 =H|, 50| H

(S0]: FLHA)

Mont-Blanc aux marrons HAEL S22
Chestnut creme patissiere, Jujube essence, Chestnut chantilly
g 33 mE[AJOf], CH 2= Of|dllA, B &FE[O]

==, 0 o

Tarte aux pommes et au romarin 2X0t2| 04 E EIZE

Rosemary apple confit, Rose apple jelly, Vanilla mascarponne cream
EX012| Atnt Zm|, Z0o| At A2, shedat OfA I 32
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Steak Corner

*All cuts are served with Garden salad, Celeriac purée,
Butter-glazed root vegetables, Café de Paris & Green peppercorn
sauce.
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Filet de boeuf

Hanwoo 1++ tenderloin 130g () 72,000
1++ 53 ¢ ¢t 130g (2| 27]: LH A 3tR)

U.S. prime beef tenderloin 130g W 63,000
U.S. Z2tel £|117] okl 130g (2] 127]: O|=44)

Striploin

Hanwoo 1++ striploin 180g () 85,000
1++ 53 ¢ XHE 180g (2| 17|: LA 3tR)

U.S. prime striploin 180g (%) 59,000
U.S. Z2jQ! kfE 180g (2| 117|: O|=2t)

Sides Allar 9,900

Epinards a la créme (%)
DX 32 ASA| )
Spinach, Shallot, Garlic, Creme fraiche, Aged comté

Purée de pommes de terre a I'ail ()
Z2l 04| = ZH0|E
Garlic mashed potatoes

La ratatouille Provencale (%)
T Z4HFA Al BIELEO| )
Provencale ratatouille

Pommes Frites (1)
EZE Y 4% A
Classic French fries with truffle oil

Gratin de chou-fleur
J20|2 X =E 2EQ S Eate 22
Cauliflower gratin, Gruyére, Toasted almond crumble

Fait Maison uses sustainably sourced seafood to contribute
to marine environmental protection.
HHZEe sy &2 B E ol X&Tse WAooz et 228 AFELIC)

If you have any food allergies or dietary requirements such as gluten intolerance,
please inform your server before ordering.
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All prices are inclusive of 10% VAT. &7| 280i|= 10%2| £7tM|7} Zet=|0f USLICH




