APPETISERS

AAA WHITE ASPARAGUS + 158
calamansi Hollandaise - fine herbs

VITELLO TONNATO
roasted veal carpaccio * tuna emulsion

LUNCH MENU

by Francky Semblat

SALMON TARTAR
condiments - shiso tempura Maine lobster
EGG COCOTTE V PORK CHEEK

parsley coulis - Jerusalem artichoke

SOUPS

CHICKEN BROTH
foie gras ravioli - aromatic herbs

VEGETABLE ECLIPSE V
mushroom - celeriac * pumpkin

DESSERTS

MAIN COURSES

SEAFOOD CASSOLETTE
sorrel emulsion - riz pilaf

SEA BAsS FILLET
creamy polenta - braised morel mushroom

DERBY’S SIGNATURE SPAGHETTI + 108

braised - saffron puntalette pasta

CARAMELISED QUAIL
foie gras - mashed potato

BEEF TENDERLOIN (180 G) + 168
Bourguignon sauce  confit carrot

SAFFRON RISOTTO V
pimiento emulsion - vegetable couscous

LES FRERES MARCHAND - cheese platter - grilled Poilane bread + 88

CAVIAR SELECTION
premium Oscietra
condiments * blinis (50 G)
888

GUANAJA TART - vanilla ice cream - crunchy cacao nibs

MONT BLANC - confit chestnut * rum ice cream

HOMEMADE ICE CREAM & SORBET - assortment

BANANA SOUFFLE - exotic ice cream
APPLE TATIN - vanilla ice cream - short crust

FOUR COURSES

588 per person
appetiser & soup,
main course, dessert

SIGNATURE DISHES
IBERICO HAM ROASTED YELLOW CHICKEN

grilled toast confit potatoes
tomato salsa (60 G) shiitake mushroom
288 998

If you have food allergies, please inform our colleague

WETHEURNELSR - FERAXEREBESHK

BLACK ANGUS TOMAHAWK
dauphine potato

beef jus tarragon
1,888



