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UNICAMENTE M " N U
« Du Lundi au Jeudi de 19H a Minuit

« From Monday to Thursday from

+ C moHeenpHUKA 10 yeTBepra ¢ 19

/ personne

: / person

: / persona
/ gen

(Hors boissons / Without drinks / Bevande escluse /

7.PM to midnight :
+ Da Lunedi a Giovedi dalle 19H alle ! I ! ! I ! :
mezzanote G U S A l 0 ‘ . .

Kpome (OT) cupTHBIX HAITMTKOB)

YacoB K MOJIHOYH LE TRAIN

Amuse-bouche

*e o

Foie gras de canard au naturel, chutney de
mangue, pousses de salades

Foie gras d'anatra al naturale, chutney di mango, germogli
d'insalate

eee OU/ O oee

Asperges vertes et jeunes poireaux a la rémoulade,
oeuf poché
Asparagi verdi e porri giovani alla remoulade, uovo in
camicla
eee OU/ O oee
Fraicheur de crabe a l'huile d'olive et citron, chips
de betterave, avocat, dés de tomate et olives noires
Polpa di granchio all'olio d'oliva e limone, chips di

barbabietola, avocado, dadi di pomodoro e olive nere

L X X 4

Risotto venere aux asperges vertes et petit pois,
burrata

Risotto venere agli asparagi verdi e piselli, burrata

eee OU/ O oo

Trofiette aux gambas, lotte et broccoletti, pancetta
toscane

Trofiette ai gamberoni, pescatrice e broccoletti, pancetta toscana

eee OU/ O oee

Ravioli farcis 4 la ricotta et aux épinards, légumes
primeurs

Ravioli ripieni di ricotta e spinaci, verdure novelle

(X R4

Dos de turbotin au four au fenouil, pomme de terre,
olives

Filetti di rombo al finocchio al forno, patate, olive e pomodoro
confit

eee OU/ O oo

Parmentier de morue a l'huile d'olive, pain grillé

Parmentier di merluzzo all'olio di oliva, pane tostato

eee OU/ O oo
Piccata de filet de veau au citron, petits oignons
nouveaux, pomme roties, champignons et pancetta

Piccata di filetto di vitello al limone, cipolline novelle, patate
arrosto, funghi e pancetta

*o e

Plateau de fromages frais et afhinés

Assortimento di formaggi
eee OU/ O oee

Dessert du jour
Dessert del giorno

eee OU/ O oo

Glaces et sorbets de notre Maitre Glacier

Scelta di gelati, gran gelateria di Monaco

*o 0

Café & mignardises / Caffe & mignardises

XX

BLEU

Amuse-bouche

L X 4

Duck foie gras, mango chutney, salad leaves

YTunoe ¢ya-rpa a-isi HaTIOPeIb C MAHTOBBIM YaTHU U POCTKaMHU
cajara

eee Or/ VMK o oo

Remoulade of green asparagus and young leeks,
poached egg
YTuHOE dya-Tpa, KpacHBIN JIYK C 3aCaXapeHHON YepHOH
CMOPOANHOMN, TOCT U3 JIPEBEHCKOTO XJieha
eee Or /U eee
Crab tartar with olive oil and lemon, beetroot
crisps, avocado, diced tomato and black olives

KpaboBblit Mycc ¢ OMTMBKOBBIM MacjiOM M ITMMOHOM, CBEKOJIbHBIE
YHIICHI, aBOKAJ0, KyOMKH TOMAaTOB U MACIMHbI

*e o

Risotto venere with green asparagus and garden
peas, burrata

Pu3oTTo ¢ UepHBIM pUCOM, 3€TICHOMN CIapKEN 1 3eICHBIM
TOPOIIKOM, Oyppara

eoe Or/VIIH e oo
Trofiette with prawns, monkfish and broccoli,
Tuscan pancetta
Krerku ¢ TMTpoBBIME KpeBeTKaMu, MOPCKOH uepT, OpOKOJIETTH,
IIaH4YCTTAa II0-TOCKAHCKHU

eee Or/VIIIH e oo

Ravioli stuffed with ricotta and spinach, seasonal
vegetables
dapupoBaHHbBIE PABUOJIU C PUKOTTON M IIIIMHATOM, PAHHUE

OBOIIU

L 2 4

Turbotin baked with fennel, potatoes, olives and
confit of tomatoes

Crerka o0apeHHbIE KaJbMaphl M CIIMHKA TPECKU, KOKOCOBast
(hacoib, BEpIIKU PETbI

eee Or /NN oee

Cod and olive oil topped with mashed potato,
toasts

Kapenbie Mopckue rpedelky, TycToi OylnboH M HEeXHasi OBOILHAS
KOTJIeTa

eee Oor /UM oee

Veal fillet piccata with lemon, small new onions,
roasted patatoes, mushrooms and pancetta

ITukkaTa u3 MOJIOYHOIO TEJIEHKA C JMMOHOM, MOJIOZIbIE TYKOBKH,
XKapeHbIil KapTodesb, rpuObI, MaHYETTa

LR 2 4

Cheese board

CelpHas Tapenka
eee Or/VIIH o oo

Dessert of the day

Hecept nus

eeoe Or/ VNI e oo
Selection of ice creams
by our ice cream maker

AccopTy MOPOKEHOTO — JIYUIIETO TTPOU3BOAUTENS MOPOKEHOTO
B MoHako

* o0
Coffee & sweets /| Kope u munn-neceprsr

Liste des Allergénes disponible sur demande / Allergens list available upon request / Lista degli Allergini disponibili su richiesta




