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Lunch Menu Special Chef Menu available $78

Page 1 ... Trout cured in rhubarb, pomelo, osmenthus, green apple. Mains. Confit lamb shoulder, violet mustard, verjus, pommes mousseline. French quail, nashi ... 
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Lunch  Menu     3  course  $48      



Starters     L’emulsion  du  marche   “Full  English”:  egg,  sausage,  beans,  crispy  ham,  toasted  brioche   Trout  cured  in  rhubarb,  pomelo,  osmenthus,  green  apple      



Mains     Confit  lamb  shoulder,  violet  mustard,  verjus,  pommes  mousseline      



French  quail,  nashi  pear,  potato  galette,  garlic  pulp  



       



Barramundi,  glazed  salsify,  coconut  pearl  barley,  spiced  red  wine  



 



Desserts     Rhubarb,  vanilla  ice  cream,  strawberry  puree   Chocolate  fudge  brownie,  sorbet,  ganache,  cherries   French  farmhouse  cheese  



   



Special  Chef  Menu  available  $78        



   



Le  Menu           Crab    



 



barbecued  king  crab,  marinated  scallop,  watermelon    



 



butternut  pumpkin,  black  truffle  puree



 



seared  duck  liver,  smoked  sturgeon,  horseradish,  Bergamot  



 



tomato  quinoa,  zucchini,  olive  basil  sauce  



 



 baby  turnip,  potato  galette,  smoked  chocolate,  blueberry  



 



nashi  pear,  garlic  pulp,  pommes  mousseline,  Verjus  



   



selection  of  Artisan  French  cheese  (supp  $16)  



***   Emulsion    



 



***    



Foie  gras       ***  



 



Snapper  



 



 



 



or  



Venison   or  



Veal       ***   Cheese   ***   Raspberry  



Pate  de  fruit,  olive  oil  raspberry  cake,  raspberry,  fromage  blanc   sorbet    



***   Tea  or  coffee  &  petit  fours      



 



Menu  $148   Wine  pairing  $118  



 



Le  Menu  is  designed  for  the  whole  table  only    



Please  let  us  know  if  you  have  any  dietary  requirements      



All  prices  are  subject  to  7%  taxes  and  10%  service  charge  



A  la  Carte     Starters   Foie  gras    



 



seared  duck  liver,  smoked  sturgeon,  horseradish,  Bergamot  



 



 34  



Emulsion    



 



butternut  pumpkin,  black  truffle  puree    



 



 26



Beetroot  



 



candy  beetroot,  eucalyptus,  ricotta,  hazelnuts,  salted  egg  



 



 26  



Prawn  



 



Obsiblue  prawns,  seaweed,  cucumber,  pomelo,  Caviar  



 



 



 38  



Ballotine    



 



duck  foie  gras,  ham,  pine  berries  



 



 



 30  



Scallop  



 



pork  belly,  cauliflower  &  white  chocolate,  chicken  skin    



 



 32



Pork    



 



Iberico  2  ways,  violet  mustard,  fennel,  pommes  mousseline  



 



58  



Snapper  



 



tomato  quinoa,  zucchini,  olive  basil  sauce  



 



 



48  



Wagyu  



 



onglet,  roast  garlic  pulp,  potato  galette,  pine  mushroom    



 



58  



Pigeon    



 



breast  &  confit  leg,  rhubarb  &  rose  puree,  grapes  ‘a  la  Aussignac’    



64  



confit  artichoke,  garlic  pulp,  polenta  fritters    



 



 



 



34  



 



 



 



 



 



 



 



 



  Mains  



Artichoke      



 



   



Desserts   Cheese  



 



selection  of  Artisan  French  cheese  



 



 22  



Torte    



 



chocolate  &  peanut  butter  torte,  crunchy  nuts,  hay  ice  cream    



 20  



Chocolate      



 



warm  coffee/caramel  mousse,  gingerbread,  vanilla  ice  cream    



 20  



Strawberry    



fromage  blanc,  jelly,  pistachio,  olive  oil  cake,  nata  de  coco  



 



 20  



Rhubarb&      



rhubarb  sorbet,  vanilla  ice  cream,  rose,  crumble  



 



 22  
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lunch menu 

Slow roasted pork, smoked ham, jalapeÅˆo mustard, Swiss cheese, romaine lettuce, pickles. ACOMPANAMIENTOS. Small side dishes to add on. PAPAS (V) ...










 


[image: alt]





lunch menu 

... Greens w/Spinach, Apples, Oranges, Bananas, Low Fat and Fat Free Milk ... from discriminating based on race, color,
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lunch menu 

30 abr. 2018 - made available in languages other than English. To file a program complaint of .... Fish Sticks w/ Mac &a
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Lunch Menu 

Dienstag â€“ Tuesday. Wiener Schnitzel mit lauwarmem Kartoffel-Gurkensalat. Wiener Schnitzel with lukewarm potato-cucumber salad. Mittwoch â€“ Wednesday.
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Business Lunch Menu 

Montag, 17. Oktober 2016 bis Freitag, 21. Oktober 2016 von 12 Uhr bis 15 Uhr. Monday, 17th October 2016 until Friday, 21st October 2016 from 12 pm to 3 pm.
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Business Lunch Menu 

Schupfnudeln | roasted onions | mushrooms | tarragon | cherry tomatoes. Heilbutt | Estragon-Tomatenvinaigrette | Lauch | Rotweinschalotten | Kartoffelstroh.
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Business Lunch Menu 

Quinoa doughnut | wild herbs | tomato syrup. Rotbarbe | LauchpÃ¼ree | Safrandressing | Orangenkarotten. Red mullet | leek mash | saffron dressing | orange and ...
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Business Lunch Menu 

20.02.2017 - Kürbissuppe | Maronen | Trüffel. Pumpkin soup | chestnut | truffle. |. Gebackenes Ei | winterliches Gemüse | Kresse | Steinpilzsauce. Baked egg ...
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Business Lunch Menu 

18.04.2017 - Salmon tartar | filo dough | cucumber salad | apple | wild herbs. Carpaccio vom Rind | Limette | Parmesan | Rucola | Pinienkerne.
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Business Lunch Menu 

Alle Preise fÃ¼r den Business Lunch beinhalten ein 0,2l SoftgetrÃ¤nk und eine Tasse Kaffee. All prices for the Business Lunch include a 0.2l non-alcoholic ...
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May 2019 Lunch Menu 

Wasirinkis, DC 20256-4710 or call (202)730-5964 (VOI TID). The. L'SPA and the Nutrition Services Division INSD) an equal










 


[image: alt]





Business Lunch Menu 

06.06.2017 - BÃ¤rlauchrisotto | konfierte Tomaten | Karotte. Wild garlic risotto | tomato confit | carrot. Doradenfilet | Paprikaconfit | Arancini | Safranvinaigrette.
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Business Lunch Menu 

Zander | Wirsing | Apfelsabayon | KartoffelpÃ¼ree. Pikeperch | savoy cabbage | apple sabayon | potato mash. Schweinefilet | gerÃ¤uchertes Bohnencassoulet | ...
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Business Lunch Menu 

Saddle of lamb | cherry brandade | romanesco | rosemary and potato mash. Penne | BÃ¤rlauchpesto | Paprika | Zucchini | Garnele. Penne | wild garlic pesto | bell ...
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Business Lunch Menu 

06.03.2017 - Alle Preise fÃ¼r den Business Lunch beinhalten ein 0,2l SoftgetrÃ¤nk und eine Tasse Kaffee. All prices for the Business Lunch include a 0.2l ...
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Business Lunch Menu 

03.04.2017 - SautÃ©ed chicken liver | onion compote | apple | sweet mustard sauce. Blumenkohlsuppe | ZitronenÃ¶l | Schnittlauch. Cauliflower soup | lemon oil ...
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Business Lunch Menu - AWS 

Tuna | chick pea mash | watermelon | sesame. Rote Beete | ZiegenkÃ¤seschaum | Haselnuss | Brombeeren. Beetroot | goat cheese foam | hazelnut | blackberries. Kartoffelsuppe | Schnittlauch | CrÃ©me FraÃ®che. Potato soup | chive | crÃ¨me fraÃ®che. |. Ri
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Business Lunch Menu 

Alle Preise fÃ¼r den Business Lunch beinhalten ein 0,2l SoftgetrÃ¤nk und eine Tasse Kaffee. All prices for the Business Lunch include a 0.2l non-alcoholic ...
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Business Lunch Menu 

Salmon filet | peas | peanut and tandoori sauce. Geschmorte Lammkeule | Bohnenragout | Rosmarinkartoffeln. Stewed gigot | bean ragout | rosemary potatoes.
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Business Lunch Menu 

Montag, 21. November 2016 bis Freitag, 25. November 2016 von 12 Uhr bis 15 Uhr. Monday, 21st November 2016 until Friday, 25th November 2016 from 12 ...
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Business Lunch Menu 

September 2016 bis Freitag, 30. September 2016 von 12 Uhr bis 15 Uhr. Monday, 26th September 2016 until Friday, 30th September 2016 from 12 pm to 3 pm.
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Business Lunch Menu 

Quinoa | Gurke | Minzdressing | Rote Beete | SchafskÃ¤se. Quinoa | cucumber | mint dressing | beetroot | feta cheese. Lachstatar | Filoteig | Gurkensalat | Apfel | ...
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Business Lunch Menu 

15.05.2017 - All prices for the Business Lunch include a 0.2l non-alcoholic beverage and a cup of coffee. Montag, 15. Mai 2017 bis Freitag, 19. Mai 2017.
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Business Lunch Menu 

Alle Preise fÃ¼r den Business Lunch beinhalten ein 0,2l SoftgetrÃ¤nk und eine Tasse Kaffee. All prices for the Business Lunch include a 0.2l non-alcoholic ...
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