MENU DEGUSTATION
MENU DEGUSTAZIONE

Du lundi au jeudi de 19h & Minuit / Da lunedi a giovedi dalle 19 alle mezzanote

Amuse-bouche

i 2
S

Tartare de dorade coryphéne aux agrumes
Tartara di Lampuga agli agrumi
ou/o
Fines tranches de culatello, cépes, poivrons a ['huile, roquette sauvage
Culatello,funghi porcini, peperoni allolio e rucola
ou/o
Asperges vertes, jeunes poireaux, ceuf poché, sauce gribiche
Asparagi verdi, porri, uova in camicia, salsa ‘gribiche’

i 2
S

Velouté de pois a la créme d'Isigny
Vellutata di piselli con crema d'lsigny
ou/o
Cannelloni d’herbettes et ricotta aux gambas, jus de crustacés
Cannelloni derbette e ricotta ai gamberi, sugo di crostacel
ou/o
Risotto aux coquillages, févettes, fleur de courge en tempura
Risotto ai frutti di mare, fave, fiori di zucca in tempura

i 2
Fh

Noix de Saint-Jacques poélées et gratinés au beurre d'herbes, chips d'ail
Capesante spadellate e gratinate alle erbe, chips daglio
ou/o
Dos de cabillaud rdti, mousseline de pois cassés, bouillon de poisson au safran

Filetto di merluzzo arrosto, purea di piselli e brodino di pesce allo zafferano

ou/o
Cote de veau sautée a l'ail et au romarin, légumes a la braise
Lombata di vitello in padella all"aglio e rosmarino, verdure alla griglia

Plateau de fromages frais et affinés
Vassoio di formaggi freschi e affinati
ou/o
Dessert surprise
Dessert sorpresa

ou/o
Sélection de glace “Pierre Geronimi”, Maitre glacier a Monaco
Scelta di gelati "Pierre Geronimi”, gran gelateria di Monaco

Café & mignardises/Caffe & mignardises

75€ /personne/persona
(Hors boissons/Bevande escluse)

Liste des Allergénes disponible sur demande / Lista degli Allergini disponibili su richiesta

FRANGAIS / ITALIANO



TASTING MENU
MEHIO AETYCTAIIUU

From Monday to Thursday from 7.PM to midnight / C noreaenshuka 10 4etsepra ¢ 19 4acos K NonHoum

Amuse-bouche

i 2
S

Mahi-mahi tartar with citrus fruits
TapTap 13 MOpCKOro NeLa C LATPYCOBbIMY
or/inu
Thin slices of culatello, ceps mushrooms, oiled pepper, rocket salad
TOHKKME NOMTVIKW KynaTenno, benble rpubbl, Nepew, B Macne, aykas pyKkona
or/inu

Green asparagus, leeks, poached egg, “gribiche”sauce
3eneHas cnapxa, MONIoAoN NyK-NOpeN, AALO-NALLIOT, CoyC rpronile

i 2
Fh

Peas veloute with “Isigny” cream
BenyTe 13 ropoxa co CMeTaHow 113 VI31Hbi
or/Vinu
Cannelloni stuffed with herbs and ricotta, king prawns, crustacean juice
KaHHENNOHY 13 TPaB 11 PUKOTTA C DOMbLUMMYA KPEBETKAMY, NOLIMBA U3 MOMMKCKOB
or/Vinu
Shellfish risotto, broad beans, squash flower tempura
PW30TTO C MONMKOCKaM, GAcombI0, LBETKOM ThIKBbI B KNAPE

i 2
S

Pan sautéed scallops with herbs butter, garlic chips
[pebeluku CeH-Mak, 3aneyeHHble C TPaBAHbIM M3CIOM 1 YECHOUHOM KPOLKOV
or/Vinn
Roasted cod loin, mashed split peas, saffron fish broth
CNMHKa apeHOM TPECKM C M3MefbHeHHBIM FOPOXOBBIM MYCIMHOM W WA(hPaHOBLIM PbIOHBIM BY/1I50HOM
or/Vinn

Pan sautéed veal chop with garlic and rosemary, braised vegetables
OTOMBHAA 113 TENATUHEI C YECHOKOM 11 PO3MapPUHOM, OBOLLY Ha YIS

i 2
Fh

Cheese platter with fresh and aged cheeses
CblpHOe accopTut
or/Vinu
Surprise dessert
Jecept-cropnpy3
or/Vinu

Selection of ice creams by Monaco ice cream maker “Pierre Geronimi”
Wi
Accopt MopoxeHoro Pierre Geronimi — nyywero NPovU3BOAMTENS MOPOXEHOTO B MOHAKO

Coffee & sweets/Kode v MyHU-neCepTH

75€ /person/yen

(Without drinks/Kpome (O1) crmpTHbix HanmTKoB)

Allergens list available upon request

ENGLISH / PYCCKUI



