SVACK

Smoked Cured Sardine | Grilled Sourdough | Romesco 58
Sago & Mimolette “Arancini” 78
Saucisson | Cooked Ham | Dry Ham | Dry Duck (Choice of 1) 88

Potato & “Baenki” Caviar "Millefeuille” (per piece) 198

STARTER

Escargots | Beurre Persillé | Melba Toast | Garlic 148
Croque Monsieur | Ham | St Nectaire | Black Truffle 178
Yellowfin Tuna | Pickled Pink Radish | Orange Dressing 188
Traditional Beef Tartare | Condiments 188

(Prepared Table Side. 100 gr)
Paté en Crodte | Foie Gras | Duck Breast | Dijon Mustard 198
Angel Hair Pasta | “Kaviari” Kristal Caviar | Black Truffle 388

MAINS

Gnocchi “A La Parisienne” | Black Truffle Sauce 258
Morisseau Mussel | “Marinieres” Style 328
Scottish Wild Salmon | Ginger Beurre Blanc | Spinach 348
“Maman Claudine” Choux Farci | Foie Gras 648

(20 minutes preparation, Serves 2)

Australian Black Angus Ribeye 400g | Pepper Sauce 728

(20 minutes preparation. Serves 2)

"2 Roasted Yellow Chicken | Niigata Rice | Salad 588
(50 minutes preparation. Serves 2)

SIDES

Green Salad | Salad Dressing 68
Homemade French Fries 88
Pomme de Terre Puree 88
French Beans | Parsley & Garlic Butter 88
La Truffade de Louise | Cantal Cheese | 88

Garlic & Parsley

SET LUNCH $428

PER PERSON

Sago & Mimolette “Arancini”

Escargots

Beurre Persillé | Melba Toast | Garlic @/
or

Confit Bell Pepper
“"Burrata Cream” | Olive Qil | Basil
or
Morisseau Mussel | “Mariniéres” Style (+48)
or
Foie Gras Ravioli (+88)

Beef Consommé | Kampot Pepper Oil

or
Angel Hair Pasta (+348)
“Kaviari” Kristal Caviar | Black Truffle

—

Red Kampot Pepper Sauce | Green Salad
or

Scottish Wild Salmon | Ginger Beurre Blanc | Spinach (+68)

QDQ P o oo
DQb “Crépes Suzettes”
Kalamansi Sorbet
or
Paris Brest (+48)
Hazelbut | Praliné
or

fle Flottante

‘2 Roasted Yellow Chicken
Niigata Rice | Salad | Chicken Jus
(50 minutes preparation. Serves 2) — \
or =
Australian Black Angus Ribeye (+108) ¢ q¢= N
2\

-\kl—' Pistachio | Caramel | Vanilla Ice Cream

DESSERT

Amalfi Lemon Givré | Basil | Citrus Crémeux | Meringue 78
Caramelised Apple “Tarte Tatin ” | Madagascar Vanilla 98
Original “Crépes Suzettes” | Kalamansi Sorbet 98
Paris Brest | Hazelnut | Praliné 118
French Cheese Selection 188

All prices will be subject to 10% service charge.

LUNCH BY THE GLASS
SPARKLING

Sommelier Selection

Chéateau de Bois-Bringon, Brut,
Crémant de Loire, 2021

Billecart Salmon - Le Rosé, Brut,
Champagne NV

WHITE

Sommelier Selection

Claudie Jobard - Montagne la Folie,
Rully, Chardonnay, 2023

Garon - Les Grandes Parcelles,
Collines Rhodaniennes, Viognier 2023

Clos Thierriére - Sang de Roche,
Vouvray Sec, Chenin Blanc, 2022

RED

Sommelier Selection

Blankbottle - My Koffer, South-Africa,
Cinsault, 2024

Graeme & Julie Bott - First Flight,
Collines Rhodaniennes, Syrah 2022

Chéteau Bel Air, Lussac-Saint-
Emilion, Bordeaux, France,
Merlot & Cabernet Franc 2019

ROSE

Chéateau La Coste - Rosé d'une Nuit,
Provence, Grenache Blend

SWEET

Kracher Beerenauslese Cuvée -
Burgenland, Chardonnay &
Welschriesling 2021

Domaine de la Fontainerie - Vouvray,
Semi-Sweet, Loire, Chenin Blanc 2016

SPECIALS OF THE MONTH

Hibiscus Spritz

Campari, Hibiscus Syrup,

Saicho Hojicha Sparkling Tea, Thyme
Coastal Sour

Rum, Aperol, Lemon juice,
Saicho Hojicha Sparkling Tea

Hojicha Highball
Whiskey, Saicho Hojicha Sparkling Tea

Saicho Hojicha Sparkling Tea

La lerrace
by [ ouise
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Sommelier Selection

Chateau de Bois-Bringon, Brut,
Crémant de Loire, 2021

Billecart Salmon - Le Rosé, Brut,
Champagne NV
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Sommelier Selection

Claudie Jobard - Montagne la Folie,
Rully, Chardonnay, 2023

Garon - Les Grandes Parcelles,

Collines Rhodaniennes, Viognier 2023

Clos Thierriére - Sang de Roche,
Vouvray Sec, Chenin Blanc, 2022

AN

Sommelier Selection

Blankbottle - My Koffer, South-Africa,
Cinsault, 2024

Graeme & Julie Bott - First Flight,
Collines Rhodaniennes, Syrah 2022
Chéteau Bel Air, Lussac-Saint-

Emilion, Bordeaux, France,
Merlot & Cabernet Franc 2019

RHALE

Chéteau La Coste - Rosé d'une Nuit,
Provence, Grenache Blend

BH B
/
Kracher Beerenauslese Cuvée -

Burgenland, Chardonnay &
Welschriesling 2021

Domaine de la Fontainerie - Vouvray,
Semi-Sweet, Loire, Chenin Blanc 2016

TRREE

Hibiscus Spritz

Campari, Hibiscus Syrup,

Saicho Hojicha Sparkling Tea, Thyme
Coastal Sour

Rum, Aperol, Lemon juice,
Saicho Hojicha Sparkling Tea

Hojicha Highball
Whiskey, Saicho Hojicha Sparkling Tea

Saicho Hojicha Sparkling Tea 98 (150ml)
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