FAIT MAISON

CHIC BISTRO
% Seasonal Special A|Zd A — A special menu featuring seasonal ingredients, reimagined with the chef's creative touch. XX Ax{Zol MZo| Zzfxol o412 Cis eHst St tlF LIt
L%i Gueridon Service Gluten Free Vegetarian * Vegan menu : :\Iza;;assgzm;tanf;»f-:rgj?&&?ﬁ\inﬂﬂ??&auzr‘
! ALA CARTE
L JUNCH COURSE pppetizer
&% Paté en crolte de canard et Foie gras 22| ZFot12} It ¢t IRE 36,000

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.
HE FAHR 0|8 Al ol|F0] 7{I| E£= 0t EIE M3 EZJLIC

Appetizer

£{ () Saumon gravlax au romarin et au Calvados
Zttz Aot 2X012| ¢o| JetE2A
Gravlax salmon, Fresh rosemary, Calvados, Apple, Caper berries, Assorted pickles
JatERtA Hof, 2X012|, ZHREA, AR, 0| H2], Chefet |2

Saint-Jacques roties sur mousseline de panais ItAE 22218 250 12 #xt
Pan-seared scallops, Parsnip mousseline, Brown butter foam, Hazelnut crumble, Sevruga caviar
BXL 0|, tAE B2, Hat HE F, 50|EH S-S, MERtIHH|0f
(BIX}: L4

Vol-au-vent aux lardons fumés, marrons et champignons x| 2t= 224
Smoked lardon and Chestnut ragout, Potatoes, Assorted mushrooms, Puff pastry, Black truffle
=H| 2HEDF S ety 2 CHsh A, T Hj0|AE2|, £ ERE
(2HE (BRI 7]): L

Comté flan ZH| X|= £
Savory flan cheese gratin, Aged comté, Gruyére, Mornay sauce
MNo|=22| 2 X|= Date, 4%t Ze, 2702, 22| A2

Salade de betterave et figue au fromage blanc H|E 23tat Z20F 2% M2{E
Pickled persimmon, Roasted beets and Figs, Fromage blanc, Toasted walnuts, Persimmon vinaigrette
Y I8, 72 HEQt R33, ZR0I%F £, 7R S5, H HU 3 E

Main

(¥ Dorade croustillante servie avec un jus de bouillabaisse
Ho|A AAS PEQI 0|
Seared sea bream, Sautéed brussels sprouts, Broccolini, Mussels, Abalone, Bouillabaisse jus
HE 70|, W YojE S, BRI, TH, W2, HOpA F
(H&: AL/ D8 FL

() Parmentier de veau fumé £O}x| = 2t o]
Veal ragout, Smoked potato purée, Black olive powder, Crispy sage
SOIX| 2t7t, =X 47 F2il, 2 222 T, HofX|
(S0HX] 17]: Z 4

(¥ Cassoulet de Porc Eix|17| 7t&|
Pork belly, Pork shoulder, Toulouse sausage, White bean stew, Tomatoes
HAY SR S48, ERX AKX, 2 B AR EOE
(A AL QAER|OH | ER X AAX|(HHX|DT]): SL{A

Entrecéte grillée au poivre vert #Z S4 70|
Grilled U.S. Prime striploin, Dauphinoise potatoes, Green peppercorn sauce
zete] AE SA 70, =O|F0t= ZAL, J2I HIHZE 22
(2137]: 0=k / 2{27] b FLiL k)

Add +15,000

Dessert

() ¢ Carpaccio de kaki et poire 2 &t Ft20}x|2
Persimmon and Pear carpaccio, Lentil vegan chantilly, Pear sorbet, Crispy black rice pearls
2t ol FE0RX| 2, MEF H|Z AE(0], uff A28, 0| H
(Z0]: 2Uhah

Mont-Blanc aux marrons HAEW Sg2
Chestnut créme patissiere, Jujube essence, Chestnut chantilly
2 3 ohE|AJoll, Ch3 ofl 4, g AFE|O]
(0 ¢ Tarte aux pommes et au romarin 2X0}2| 04Z E}2E
Rosemary apple confit, Rose apple jelly, Vanilla mascarpone cream
EX0R2| Azt 21|, Z0| Atat da|, uhedat oAtz 33

f

Duck breast, Duck leg meat confit, Foie gras, Pork, Pistachio, White wine jelly, Braised apple
Q82| 7t&4, 20| 22| Cf2|d 21|, 22| Fotaaf, x| 17|, I AEHK| 2, 310 E ofel Ha|, EQI Azt
(2z|17]: FLjat/ 2fzh YA /=X 07]: FLi)

Velouté de courge butternut HE{W S H2E| 30,000
Butternut squash velouté, Pecan crumble, Sage oil, Créeme fraiche espuma
HEIS ZEp AR, 02t -2, MOIX| €, 33 m2j|4| ol AFot

Soupe a l'oignon Z2lIx| ofL|d I Small / 18,000
Caramélized onions, cooked in a chicken bouillon, Gratinated comté cheese Large / 30,000
{2 H2to| XE ofL|Hd I, BE| K=

(&4 t: LHA)

Seafood

Plateau de fruits de mer grillés 82 S2HE| Small / 90,000

Lobster, Sea bream, Prawn, Cuttlefish, Abalones, Scallops, Octopus, Large / 170,000
Mussels, Clams, Pasta
AE|, £0], s}, Z2F0|, TR, Jt2|H|, 20], 8%, RA|IZH, TRAEL

(BFAE: FHLICHE [ =0 S/ Z2F0f: HIE R / HS: SLhdt/ 7t2fu]: Y24

Cheese & Cold Cut

Plateau de fromages et de charcuterie X|=2} AFZ|El|2| E2{E 55,000
‘Le Meunier’ Master French artisan five cheese selection

with Assorted cold cuts, Mixed nuts, Dried fruits

‘2OL{0f ORAE IHIK| OFE|H 571X X|= WM, st 2E3, UAU, 2% 2

(MI2He (SHXI D 71): AH|QIAL / &K £(SHX| D 7]): AL / FHE (EHX| 17]): 2LHA)

Dégustation de fromages Z#IX| x| = A2 M () 25,000
‘Le Meunier’ Master French artisan five cheese selection
‘2OL{0f DfAE ZHIX| OFEI 571X] X|= dalM

Main

Sole a la Normande =2%C|4| 7txto| 70| £ 68,000
Sole fish, Shallot, White wine, Lemon, Cream, Sautéed brussels sprouts

7bxtD| o, #%, 50| ofel, 2|2, 37, We YHlF £

(7Fxtal: ZLhLh

£ Magret de canard réti au jus de figue 22| 7k&4t 70| (0 45,000
Roasted duck breast, Caramélized figs, Smoked beets, Squash purée, Honey and Balsamic jus
Q8| 7t&4 0|, 2| Wato| X = R0t 2| HIE, e Fail, Ba WAl #
(R2]17]: ALt/ @2 t: FLiLH)

Pasta

Linguine de fruits de mer en bouillabaisse 342 Z7|L| TtAE} 50,000
Lobster, Mussels, Clams, Prawn, Linguine, Bouillabaisse sauce

YAH, B8, HEX|EL, M2, >R, ROt A AA

(BIAE]: FHLiCHY

Gnocchis au Beaufort 2X2 X|X k7| 38,000
Pan-seared potato gnocchi, Beaufort cheese, Caramélized onion, Leek cream sauce
Hoj| 2 Xt 7|, HE2 KX, JHE{Weto| ZE ut ChIt 38 AA

Dessert

Créme bralée aux Noisettes #|0|Z% 33 Hgla| ) 20,000
Hazelnut créme bralée, Hazelnut praline bubble, Gianduja ice cream
slojgx 23 22, slojE%w T2l g, THFof ofo| A3

Sides Allar 9,900

Pommes Frites ()
E3E ¥ Ax 1A
Classic French fries with truffle oil

Epinards a la créme (i)
Ik 2 AlZ%]
Spinach, Shallot, Garlic, Creme fraiche, Aged comté

Gratin de chou-fleur

D202 A= ZEQI 22|Bate] Dt
Cauliflower gratin, Gruyere, Toasted almond
crumble

Purée de pommes de terre a I'ail
Z2 04 = ZH|0|E
Garlic mashed potatoes

La ratatouille Provencale (%)
mRYAL BELRO| N
Provencale ratatouille

Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection. HIHZ2 siY 28 25 9l X|&7ts8 &AOF TS AHES AFSEILICH
If you have any food allergies or dietary requirements such as gluten intolerance, please inform your server before ordering.
SA 2 Lol 27|7t A2AIAL 2R Z2| tF7t HRotd TAHM A= SHE Xl oie 8 S 2t FAI7| HiZtL|ch
All prices are inclusive of 10% VAT. 47| Z0fl= 10%2| £7k47t Z&= 0] A&LICt




