FAIT MAISON

CHIC BISTRO

% Seasonal Special A|=& A —— A special menu featuring seasonal ingredients, reimagined with the chef's creative touch. & AxjZoi| 4 Z2
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ﬁ Gueridon Service

&% Gluten Free Vegetarian

Please ask our staff for seasonal vegan dish.
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{_JUNCH COURSE

3 COURSE 80,000
1 Appetizer + 1 Main + 1 Dessert

4 COURSE 95,000
2 Appetizer + 1 Main + 1 Dessert

Course menu is served with Epicure coffee or Dilmah tea.
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Appetizer

{ &) Saumon gravlax au romarin et au Calvados
ZutzAet 2x0i2| Hoj J2tE2tA
Gravlax salmon, Fresh rosemary, Calvados, Apple, Caper berries, Assorted pickles
JEtEaEtA Hoj, 2X0}2|, ZHIE A AbD} #|0|I H|2|, it IS
Saint-Jacques réties sur mousseline de panais ItAYH R&2I2 ZEQI 12 ZX}
Pan-seared scallops, Parsnip mousseline, Brown butter foam, Hazelnut crumble, Sevruga caviar
2XL 70|, MAH 2E2I HatR HE F, 50|EH I E, MEF 7} 7HH[0]
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Vol-au-vent aux lardons fumés, marrons et champignons 2| 2t= g4t
Smoked lardon and Chestnut ragout, Potatoes, Assorted mushrooms, Puff pastry, Black truffle
X 2hEst gt 2p3,) 26X} CHet A, I Ho|AEZ|, 3 EHE
(BF=(RAXI227]): FLHA

Soufflé au Fromage Z2Ix| X|= £Zg|
Savory cheese soufflé, Aged comté, Gruyere, Mornay sauce
Mlo|22| X|= £=Z2|, 54 28|, 2F|0Z, 22| 22

(1) ¢ Salade de betterave et figue au fromage blanc HE R&}a ZT20}% 22 Mz|=
Pickled persimmon, Roasted beets and Figs, Fromage blanc, Toasted walnuts, Persimmon vinaigrette
Y O 2, 72 HEQt R3tut, IR0ks 27, 72 2 F, th H|U| I E

Main

() Dorade croustillante servie avec un jus de bouillabaisse
HoplA AAE ZEQ! O
Seared sea bream, Sautéed brussels sprouts, Broccolini, Mussels, Abalone, Bouillabaisse jus
A 70|, 4 YHlE B, 2232, 3, M, Hop|A F
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) Parmentier de veau fumé 20| It 2tE| o
Veal ragout, Smoked potato purée, Black olive powder, Crispy sage
SOIX| 2t3, = ZAt Fall, 22 S22 IO, M0]X]
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(0 Cassoulet de Porc EX|17| 7t&2|
Pork belly, Pork shoulder, Toulouse sausage, White bean stew, Tomatoes
AAM X B4 ERX AANX], 8 2 AR EOIE
(MEa: QAERZ|OM / ERE AAX|(HX|27]): SLH AL

(¥ Entrecéte grillée au poivre vert MZ S4l 70|
Grilled U.S. Prime striploin, Dauphinoise potatoes, Green peppercorn sauce
oot ME S 70[, EO|50tE AL I8 HIZE AA
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Add +15,000

Dessert

(W) ¢ Carpaccio de kaki et poire Zt & il 7t120}tx|2
Persimmon and Pear carpaccio, Lentil vegan chantilly, Pear sorbet, Crispy black rice pearls
2o b FIE0RK|Q, M F H|7 AE[0], b A2H|, S0 H
(Z0]: 2LHA

Mont-Blanc aux marrons HAEL 282
Chestnut creme patissiere, Jujube essence, Chestnut chantilly
Hh 33 THE|AJOfl, CHZR of Ml A, BE AFE|O]

(0 @ Tarte aux pommes et au romarin 2X0t2| OjZ E}2Z2E
Rosemary apple confit, Rose apple jelly, Vanilla mascarpone cream
EX012| Atnt Zm|, 0| Atat M2, vheat OfAFLIEH| 38
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A LA CARTE

Appetizer

£ Paté en crolite de canard et Foie gras 22| FFojaz} oty & IRE 36,000
Duck breast, Duck leg meat confit, Foie gras, Pork, Pistachio, White wine jelly, Braised apple
Q2| 7154, 30| 22| Ci2|4 30|, 22| FotIa}, H{X| 17|, MAEHX| 2, 210|E otel "a|, Zl Atut
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Velouté de courge butternut HE{L] S8t W2 30,000
Butternut squash velouté, Pecan crumble, Sage oil, Creme fraiche espuma
HEW =8 2|, D7 I-E, MO[X| 2, 33 a4 of| A0}

Soupe a l'oignon ZaIX| oL £ Small / 18,000
Caramélized onions, cooked in a chicken bouillon, Gratinated comté cheese Large / 30,000
FH2{HEIO|=E OfL|H I, ZH| X|=
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Seafood

Plateau de fruits de mer grillés djAt2 Za{E Small / 90,000
Lobster, Sea bream, Prawn, Cuttlefish, Abalones, Scallops, Octopus, Large / 170,000

Mussels, Clams, Pasta
HAH, =0, os}, T, M5, 7t2|d], 201, S, AR, ThAE
(BFIAE]: FHLICHAL / =0 LA/ ZERF0f: I ERHA / TS LA/ Jt2]H|: 224

Cheese & Cold Cut

Plateau de fromages et de charcuterie X|=e} AF|E[2| Z2HE 55,000
‘Le Meunier’ Master French artisan five cheese selection

with Assorted cold cuts, Mixed nuts, Dried fruits

‘2OL|0f DRAE| Z2AX| OFE|E 574X] X|= M2l Choet BE3, AW, X 4

(MI2hiz (K| 271): AHIQIA / AX| (K| 7)) ATQIA / FHZ(RHX| 17]): LHA

Dégustation de fromages ZaIX| x|= AaM () 25,000
‘Le Meunier’ Master French artisan five cheese selection
‘2OL{of OfAE| ZRIX| OFE|T 574x] A= MM

Main

Sole a la Normande =2%C|4 7kxto| 2o| & 68,000
Sole fish, Shallot, White wine, Lemon, Cream, Sautéed brussels sprouts
7FXbO| 70|, AR, 20| E o2l 2|2, I8, We YliF 3

(ZEXtO]: S A

£3 Magret de canard réti au jus de figue 22| 7154 70| () 45,000
Roasted duck breast, Caramélized figs, Smoked beets, Squash purée, Honey and Balsamic jus
22| 754 70|, FH2{YEt0| X E Sotnt, =X HIE, thedt Fafl, Bap WAL F
(22|17 FAL{A/ 2] t: FLi

Pasta

Linguine de fruits de mer en bouillabaisse {AHE 2!7|L| TtAE} 50,000
Lobster, Mussels, Clams, Prawn, Linguine, Bouillabaisse sauce

YAE, ST, BRI, MR, YL, LOHA A4

(BrAE: FHLICHA)

Gnocchis au Beaufort EZ 2 X[X 7| 38,000
Pan-seared potato gnocchi, Beaufort cheese, Caramélized onion, Leek cream sauce
ol 72 AR 7|, HEE2 KX, JH2{YEI0|RE Qm), CHIt 32 AA

Dessert

Créme briilée aux Noisettes 30|Z% 38 Hlg| (V) 20,000
Hazelnut creme bralée, Hazelnut praline bubble, Gianduja ice cream
slo|EH 2 222, 50| EH TH2 HE, THF0F Oto| AT E

Sides Allar 9,900

Pommes Frites (1)
EE Y ZX FA
Classic French fries with truffle oil

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

Purée de pommes de terre a I'ail () Gratin de chou-fleur

Z2| 0j4|= ZE|0|E J2[02 KI=E Z2SQ S2|Satel a2t
Garlic mashed potatoes Cauliflower gratin, Gruyére, Toasted almond
crumble

La ratatouille Provencale (1)
T2YAY BHEHRO|
Provencale ratatouille

Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection. HHZ2 sl 2td HS S Q[8l| X|&7Hst HAlO 2 TASH A2 S AFRTLICE
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. 47| 280i|l= 10%2| £7tMI7t Zete|0] JLELICE




