FAIT MAISON

CHIC BISTRO

APPETIZER DESSERT
Creme briilé framboi
Salade d’ asperges sauce mousseline — OtAIRIHA, 2HAZR T, = HE &4 22,000 _'—L?}'Eewé”;é E’%Eﬁ?gofgz I OrO|A TR 18,000
Chilled asparagus, Romesco puree, Lemon-butter sauce Créme brilée aux framboise, Rooibos caramel glace
LUNCH SET N
bl @Crépe Bauloise — HI0I=2] JHIHQL sHAS IS (BXt, =101: S24H 24,000 Baba au Rhum 18.000
Savory crepe with Creamy seasonal seafood - NEHA & Hdl 2t 22, HiZdH &R0 I '
2Course  (()lardin Vegetal - F7ILI, OIATI20AA, 2221, 2 11X, SDIER: QAT & 24,000 s rhumbaba.Limejello, Vanilia chantill creme
Chilled zucchini, Asparagus, Rucola, Vegan cheese, Tomato with Orange salsa Peach Puzz Entremets 18,000 TOUR DE FRANCE
68.000 L o - XS QX I OHLINZ JtLt, XS 21, M B '
d Feuilletés au petit pois 24,000 Chocolate orange grand marnier ganache, Grape fruit confit, Jeju mandarin
s — SFS S AL, HICHIHH, 2EQFF2IAT T HIOIAEL :
(7 Salad of spring sweet peas, Edamame, Pea sprout, Mint and Crispy puff pastry Gateau Nantais 18,000 : FOR 2 PERSONS
APPETIZER o _ - JHE SHIX, OEAFHEL], 2= Or0IAZE, di= 2, it E :
Soupe a l'oignon — A HE2H0IZE HUA I, ZH| XX (F tH: SLHAD Small 15,000 Gateau nantais, Mascarpone, Lemon glace, Lemon confit, Vanilla foam 160,000
Mf\‘IN Caramelized onions, Cooked in a chicken bouillon, Gratinee with Comte cheese 10 T =10 101810 0 e
() Soupe au Pistou — XIS lhk +I, HZ, 22 31} T £12 28,000 CHEESE g@
or Mediterranean vegetables soup, Basil, Toasted pine nuts and Parmesan tuile . W : Salade d’ asperges sauce mousseline
() Degustation Fromage 22,000 : OFAIIRZIHA, 2HAD Z2il, 212 HE AA
Le saumon mariné aux baies roses 32,000 - ‘20U OFAE ZHEX| OHEIE 5IHK] XX A3lM :
MAIN - J2HZA 6, W3 HHE, 20 242, HOIH Hi2l, IS “Le Meunier” Master French artisan five cheese selection : &
& Saimon gravlax, Pink peppercorm, Dill and Lime, Caper berry, Pickles SEAFOOD ....................................................................................... :
DESSERT . .
Escargots au beurre d’ail - OIs0 22 HAJI21, T2l HE 32,000 ) . : Le saumon mariné aux baies roses
Baked escargot with Garlic, Parsley butter Plateau de fruits de mer grillé Small 80,000 : JergsA A0, 53 HHE, St et
........................... - BAH, MR, M=, JtlHl, 20, S8, DAIZEN, THAERF 291K AA  Large 150,000 : HIOIH HIdl, M=
Nigoise Tartine — &X| EFLIF|, ZTAIX] BI, HIZ=2|Q, HEHI, 00122, HHE 36,000 (EFAH: JHLICHE / M2 A/ Ji2IH]: 2240 :
(RICHE O SEHY ADD FOR SET+5,000 Lobster, Shrimp, Abalone, Scallop, Octopus, Mussel, Clams, Pasta, 2kinds sauce
Tuna tataki, French beans, Quail egg, Anchovy, Aioli, Basil leaves : A
3 Course & y Casserole de riz a L’Armoricaine 72,000 : =
Tartare de boeuf au couteau — 3%t EIZEIE 4 A (A 117]: SLHAH Q) 38,000 - IR iME0HE SHOIE ARl ASZ ENLE :
78,000 Hand cut hanwoo, Tartare sauce ADD FOR SET+7,000 (R QI &k / 2 AE: IHLICHRY
............................................................................................................................................ Baked seafood rice, Lobster, Shrimp, Mussel, Clams, White wine, Green peas, Tomatoes Poulet basquaise
1Y, 7\ 1 X HY0IZEo RIS, .
........................................................................................................................................... : 8 {HQ ENIE AE Le faux filet
APPETIZER La Joue de Pore au Gidre 32000  SIDE DISH 9,000 : (S2I1: 2L 300g
MillN - HI0IZE WXl E410FHE ALOICHAA, IHME ZHIOIE, 222 Atdh (HXILDJ]: OI=4H Petit pois a la Frangaise : g Ol=4F Ik
- , . : or 2 o= AHQID
2 Braised pork cheek in apple cider sauce, Mashed potato, Seared apples Green pea, Bacon, Lettuce / %3, HI0IZ, Q&3 S5 (HIOIZA(HXIDI1): FHLICHH : . (%ITS(..*%TJHEHI():_'LE
DESSERT Moules frites Bistro — 3l0|E Q10! 32 St} ZTIE12 34,000 Cabillaud aux 22100 HH A2 D00):

Purée de pommes de terre a Iail

poireaux
Garlic mashed potato / Ots IHHE ZHIOIE

20+ 01, 12 213, Ea,
QN HAHE AA

Mussels in creamy white wine broth served with French fries SLHASER H)

........................... La ratatouille Provencale

Dorade Rose aux courgettes — 0| 701, F7ILI, SHE}, THIEF &0 HE @ 38,000 O
Traditional Provencale ratatouille / ZZEFA A FLFHEQ]

(A= 2L/ THIEHEHXIIN): A=
Grilled red snapper, Zucchini, Creamy polenta, Pancetta chips and Basil oil
Pommes Frites

Both set menu with Poglet ba_squaise - HYHOIZESHHIISA, 2 HHY ENHE AR (H1071: LAY 38,000 Classic French fries with Truffle oil / M= 92 2t} 124 A0
Epicure coffee Braised chicken breast, Bell peppers and Tomato stew :
or . . or— 9 —o T O Asperges sautées
Dilmah tea i Cabillaud aux poireaux — =i+ 201, /1= 2l3, &el, a2 HAHE &4 38,000 Seared buttered asparagus / 312 OtAIREEHA

Seared black cod, Roasted leeks, Barley, Grain mustard sauce Baba au Rhum

Gratin de coquillette
0E HEMNS% 012 Al Steak frites - MZ 101, 2X 0] 2%+ BZ 0 IS 2, 320l W &4 65,000 0 Baked coquillette pasta with Comte cheese and Cream / IJ|0IE IHAE}, 2H XX I MEz=1 2 Hitlh et 22, Higet SHI01 32
WIL20 HI (JHZ(A22010): Ol=2 32]01 HITH AA A DT]): SLHA SERL H) ADD FOR SET+15,000
) DTE;E;E . Grilled U.S. prime striploin, Rosemary French fries and Mixed green salad, Pepper creamy sauce STEAKCORNER """""" . &
IﬂT—EﬁH ,:EJT_JD @Sole meuniére - JIXH| ZILIMIE, HE D1HE ZHIOIE OHKHI: =L 68,000 5. prime striploin U.S. Z2H tHZ / 200g 65.000 Peach Puzz Entremets
e == ' Sole fish meuniere, Buttery mashed potato ADD FOR SET+20,000 (A7l 01241 ’ FE QT I OILMEZE JtLts, t8 S, W DHH
Rissotto au basilic et agrumes 32,000  U.S. prime beef tenderloin U.S. Z2}2 4/ 117| OHAl / 150g 72,000
- & SoHHHE 20 2IAEQ EZI A, EOMEQLHIZ XIX (£ 0IZ2I0k (AD1: 01241 : _
"""""""""""""" Basil and Citrus fruit risotto, Fried kale, Tomato dust and Vegan cheese : (O
Hanwoo 1** tenderloin 1** S5 3t 2A / 150g 82,000 :
@The “Bordelais” burger 38,000  (A|T17|: RUHAEHR)
® items are — A1 THEJ, HOI i @A0I2HE] XIZ, DHHIZU 4210k (LI OFHHI0IE (A0 71: DI=Z&H/ @(EHXIDIN): 012 e e - :
only Available Grilled beef patty, Cured ham, Osso iraty cheese, Cabernet wine and Onion marmalade l('ﬁﬂl"j"loo_,ullftf:gl)o'" 1" S8 2R 12 / 200 94,000 : Epicure coffee or Dilmah tea
Ala carte 1| ZLHAE IR : =t
Bt e 222 Linguine au Homard - ZIAE 2L, E0NE HETHAA(ZAE: HHLITHY ~ 38,000 GI=0f AL £= =0tE

U.S beef bone in rib U.S. E0IS3 AH|012 / 1.2kg
(A12271: 0I=4h

All cut is served with Garden salad, Roasted potato, Sautéed mushroom, Whole grain mustard and Creamy pepper sauce.

EHE Z2O20 JhSHH, 190,000
2XI MEH= :

HOCX| 5L

Lobster linguine, Tomato vodka sauce

Paillard de veau au citron 38,000
- S0 S& HEH, AISK, &, A2 AOIH A (A107]: 0I=2H DE AH0IFNE JHE MYE, T2 AT} HA S, 20 HAEISQ 3210] HIH AAJFEH HISELICH
Veal loin cutlet, Wilted spinach, Pine nuts, Lemon-capers sauce (HD71: SLHL o2 )
i o1 Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection.
@Chef’s Choice o \Illigssz':l?g:rfglfaflﬂ IsTeasonaI vegan dish. HHSS oie &2 228 2ol ﬁléj%a‘—} GHOE TRe 2UES ASSLLL "
HIZH HS2 ks DU XA A S0l6H =A17] HEZLICH If you have any food allergies or dietary requirements such as gluten intolerance, please inform your server before ordering.
SA &3 LY SIIF ASANAL 22 I HiwJt 26K DAENA=E 2E XAAUHA i HES ZEd =AID| HEZLICH

All prices are inclusive of 10% VAT.
&7 SUH= 10%2] SILAIIF ZEIH ASLICH




