3-star Michelin Restaurant
Maison Troisgros

From 6 to 11 February 2012
Lunch and Dinner

Domaine Ponsot Wine Dinner on 11 February
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Maison Troisgros

6 - 11 February 2012

Le Normandie is delighted to welcome the
highly-acclaimed cuisine of Maison Troisgros
to Bangkok. Based in Roanne, France, this
famous French restaurant has been awarded
3 Michelin stars since 1968.

From nouvelle cuisine to current gastronomic
trends, the Troisgros family has never
stopped moving forward in creating gourmet
cuisine and delighting food connoisseurs
from all over the world. The restaurant has
won “Best restaurant in the world” twice.
Once in 1972 by the Gault et Millau and in
2008 by the Zagat survey.

Today, Michel and his wife Marie-Pierre are
the life and soul of the restaurant. Their
talented son, César has joined them after
lengthy training with some of the best chefs
in the world, and offers his creations and
amazing French cuisine. He is visiting Le
Normandie with Florent Boivin, “Meilleur
ouvrier de France” 2011.




Menu du déjeuner

Couteaux en gelée de pomme et basilic

Razor clams, apple jelly and basil
Chablis 1er Cru "Montée de Tonnerre",Verget 2006, Burgundy, France

T

Bain-marie de foie gras a la clémentine

Foie gras custard with clementine
Pinot Gris "Thann" Domaine Zind Humbrecht 2005, Alsace, France

T

Rouget laqué a la truffe, persillé
Red Mullet with truffle and parsley

T

Carré d’agneau brilé aux épices

Spicy rack of lamb
Saint-Joseph, Chateau de Saint Cosme 2005, Rhéne Valley, France

T

Tarte sublime au chocolat et a l1a pistache
Sublime chocolate tart with pistachio

MENU DU DEJEUNER  THB 4,300.-
MENU DU DEJEUNER WITH WINE PAIRING  THB 6,300.-

Prices are in Baht and subject to 10% service charge and applicable government tax.










