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1. Croque Monsieur w. fries
WHE KRB = BB 98

2. French Ham Galette Emmental cheese & egg
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* Daily Soup ¢ Truffle Mushroom Croquettes (@ * Iced Lemon Tea / Sodas * Lemonade +*15
EHR&RYG YE FRRA 5 4 R M SE /UK Mg
* Avocado Caesar Salad * Tuna Tartare +°15 * Americano / * Latte / Cappuccino +°15
2 S L L4 7 S fufh A Dammann Fréres Teas feE W umE / 360 3K W Wk

7. Cuttlefish & Clams Spaghetti J
o RN AT ER, A

8. O Burger w. fries

AR E B WM o EsL, #% 88 BTN ek
3. Carbonara Guanciale Spaghetti add 1/2 avocado / 2 slices bacon +°15
’ﬂﬁi?ﬁﬁyﬁ” ‘Fﬁ”ﬂ”ﬁ*ﬁ """"""""""""""""" $85 J1/29 -8 /) 2/ R+ IE
4. Chicken Basquaise Spaghetti 9. Aus. Bavette Steak roasted potatoes, sauce verte
B BEREER T oo 85 WNFMHLE s Es, B8
® 5. Truffle Mushroom Risotto @ 10.Secreto Ibérico '@}2
SR B T 0 A REHER . O
add sunny-egg +*8 / Serrano ham +°35 11.Barramundi Casserole
MKGE +8 ) A F KB +535 oo 592 B W 0 5
6. Nicoise Salad w. charred avo @ or tuna blue mussels, clams, roasted potatoes, seafood bisque
e R O/ BERR 115 REL, 3, BBAL, BRRE, oo e
SIGNATURES
12.Smoked Salmon Galette spinach & egg - 15.Half Grilled Lobster
W= ABEEO B #% ... 145 EEEREE . (TN -/
13.Beef Cheek Bourguignon Spaghetti 16.French Duck Confit
AL 135 T2 10 7 WG
14.Argentinian Angus Ribeye truffle mash, orange port sauce
French fries, truffle red wine sauce
EIR, BIRBADBE ............ 3 $195

EXTRA BITES & %38

e Seared Scallops cauliflower purée, crispy ham

BRIN T wgrns FHFNE . ...... $78 S48
* Clams Basquaise
B A $85 125ml +540
e French Charolais Steak Tartare Rl /&L / A
%8 Charolais ZE2F-Rfibft: ............ $95
* Black Truffle Fries @
MREENG - Ky .. %68

ALCOHOL %
Doe gwei-lo Beer, 300ml +°40

: + Sparkling / Red / White Wine,

A o 1 R
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* Nutella & Pan-Fried Banana Crépe

BRI, AR R B

$145

*135

*165

$192

*145

DESSERTS ADD-ON %48

* Speculoos Basque Cheesecake
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Tuna Nicoise Salad Argentinian Angus Ribeye Smoked Salmon Galette
HEREHT ol R 22 s 307 R - : Yo = S £ i 2
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Chicken Basquaise Spaghetti Secreto Ibérico Serrano Ham Truffle Risotto
B 307 3 e i P EEA i 2R B 56 R A VY BE S KR 28 8

Beef Cheek Bourguignon Spaghetti Croque Monsieur Barramundi Casserole
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