TASTING MENU
MEHIO AETYCTAIIUU

Lightly poached king prawns on a bed of warm spelt salad with chestnuts and pumpkin
[pUNyLIEHHBIE KOPONEBCKME KPEBETKM, MOAHHbIE Ha TENMOM CanaTe 13 Mombbl C KaTaHaMM 1 ThIKBOM

or/Wnu
Sliced organic Irish smoked salmon, salad greens, fennel chutney
JIOMTUKM KOMYEHOro 0praH4eckoro nococst 13 VpnaHany, Monodple noberv canata, YaTHu 13 QeHxens
or/nu

Duck foie gras with two peppers and champagne, crunchy green bean salad, toasted farmhouse bread

YTUHas neyeHb Gya-rpa C ABYMSI BIAAMY NepLia 11 WaMNaHCKM,
XPYCTALLMIA CanaT 13 CTRYYKOBOM Qaconi, TOCTbI M3 AEPEBEHCKOTO Xeba

i 2
Fh

Risotto with purple artichokes, speck and diced tomatoes
PW30TTO C (VONETOBBIMM 3PTYLLIOKAMM, BETUMHa-LUMNEK, TOMATHbIE KYOUKY

or/Wnu
“Train Bleu style” spaghetti carbonara, Swiss dried beef
CnareTit a-19 kapboHapa no pelenty “Train Bleu” ¢ BAneHbIM MACOM
or/Vinu

Comté ravioli cooked with beef sauce, mushrooms and pancetta
PaBy0nn € ColpoM KoHTe Ha FoBSKbEM OyIb0HE, rMOb U NaHYeTTa

i 2
Fh

Scallops sautéed Rossini-style, crunchy polenta
apeHsle MopcKye rpebelky, MPUroTOBNEHHbIE M0 TUMY POCCHHM, XPYCTALIAS MOMEHT]

or/Vinu

Cod loin with aioli and seasonal vegetables
Oure TPECKM B COYCE alioni C Ce30HHBIMM OBOLLGMM

or/Vinu

Duckling fillet caramelized with spicy honey, soft apricots, “dauphine” potatoes
Kapamen1anpoBaHHOE (e MONoAoi YTKM C NPAHbIM MEAOM, MATKME CYLLIEHbIE a0pMKOCk!, KapTodens “HodnH"

i 2
Fh

Cheese platter with fresh and aged cheeses
ACCOPTV 13 CBEXVX 1 BbAEPXAHHbIX CHIPOB

or/Vinu

Surprise dessert

Lecept-cropnpu3
or/Vinu

Selection of ice creams by Monaco ice cream maker “Pierre Geronimi”
Bribop MopoxeHoro “Pierre Geronimi’, MacTep-npor3BOANTENb MOPOXEHOTD B MoHako

Coffee & sweets/Kode v kondeta petits-yeTsipe

75€ /person/yen
(Without drinks/Kpowme (O1) criapTHsix HanmTKos)
From Monday to Thursday from 7.PM to midnight / C norenenbHika 10 YeTsepra ¢ 19 4acos K nofHo4n

ENGLISH / PYCCKUIA



