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STARTERS

3B  Chilled langoustine, delicate gelée with spices and Kristal caviar
Seasonal vegetables cooked together with black truffle

Warm shellfish, crustacean and chickpea salad

J® Green asparagus and morels, potato gnocchi with wild garlic

MAINS

J® Dover sole ‘4 la grenobloise’, baby rainbow carrots and Amalfi lemon
Cookpot of lightly smoked blue lobster, artichoke and small spelt
Rossini-style beef tenderloin, fluffy potato crisps, Périgueux

J® Guinea fowl over a wood fire, vegetables and fruits ‘au pot’, poulette sauce

CHEESE

J® Comté spéciale réserve 2022

DESSERTS

Signature delight

Ad DELICATE ROAD THROUGH THE SEASONS TO (RE)DISCOVER THE CLASSIC DELICACIES OF ALdIN DUCJSSE’S BEST OF

Rum baba, vanilla and citrus zest, lightly whipped cream

FOR CONNOISSEUR, LIKE IN MONTE-CARLO

TASTING MENU

5 DISHES IN HALF PORTION, INDICATED WITH 28 aND YOUR CHOICE OF DESSERT

MENU CARTE

ONE STARTER, ONE MdIN AND ONE DESSERT dACCORDING TO YOUR CHOICE

MENU CARTE +388

MENU CARTE +388

29088

2488

OUR MENU CONTAINS ALLERGENS. IF YOU SUFFER FROM @ FOOD ALLERGY OR INTOLERANCE
PLEJSE LET d MEMBER OF THE RESTAQURANT TEAM KNOW UPON PLACING YOUR ORDER
THE dLCOHOLIC BEVERAGES HAVE AN dLCOHOL STRENGTH HIGHER THAN 1.2% VOL

PRICES IN MOP, SUBJECT TO 10% SERVICE CHARGE
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