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Daube de voladlle, supreme en croute de piment O’ Fopelette
Stewed poultry, breast fillet in Espelette pepper crust

Ou/Or
Parmenter de liew jaune, otgnons doux confis, pousses germees
Yellow tail ‘Parmentier’, onion preserve and young sprouts

Ouw/Or
Compresston d asperges et champignon des bows, pates croustillantes
Asparagus and wild mushrooms compression, Crisp pastas

Ou/Or
Variations sur le thon en trotw saveurs
Tuna variations in three flavors

Selle d'agneau rotie, garntture aux cing chou-flers
Roasted lamb saddle, assorted cauliflowers

Ou/Or
Ftlet de bar poche, galette vegetale, poudre dolive, sauce Normande

Poached sea bass, olive powder, Normande sauce

Ou/Or
Brawe de baeuf, betteraves, Pomumnes Partsiennes
Braised beef, pickled beetroots , Parisienne potatoes

Ouw/Or
Rouget barbet contse au chorizo, legumes au beurre
Red mullet and chorizo, vegetables stewed in butter

Addette de fromageds fraws et affines de France ‘Philippe Olivier’
Fresh and matured French farmhouse cheese plate ‘Philippe Olivier’
Baht 400.- supplement

Chariot de desoerts
Dessert trolley

Moka et macarons du Normandie
Mocha and Le Normandie macaroons

Baht 1,050.-

Price is in Baht and subject to 10% service charge and applicable government tax.



