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Sakura
LUNCH MENU

WOTETARELTEYEY
ALWAYS AVAILABLE

5=l
RIVE>YILE
Edamame bean
Maldon salt

YUAR—IVRFF IS H EBIRAZ—R - J12xT Ly b
LEVYSATEAAIIBA, ITA LA BF A,
NE=IFO5NAE ERL ZAN\DIV AL—RBDAY 2—F v
NRIR)T7 N2 avETHELTEYEY)
Singapore chicken salad miso-mustard vinaigrette
Lemongrass-poached chicken, carrots, white cabbage,
baby spinach, bean sprouts, Thai basil,
curried cashews (Available in vegetarian version)

B#HZit
BREBCLEE. B, b o
Shiro miso soup
Homemade silken tofu, kombu, wakame

RADHERE
RAMETEBEELEEWL
RI2YT7UN=23avECHABELTEYEY)
Wok of the day
Please ask your host

TV TV ARFY—OA VAT —FRYIREE
J—Z—=THE ARE—FOINAE
Black angus sirloin steak teriyaki *

Creamy wasabi, baby spinach

TSIV Tv—EYOA—AL
DHEVYV—R BYgETOvI)— JEZIEY—X
Roasted Atlantic salmon *

Wasabi glaze, sauteed broccolini, yakisoba sauce

BENTO BOX

RADHHY
HSH EBY Q8 B QE) . N\A/\
IFVFVIIIV—UHSE T ORBEDYAIERIE
NIRRT VRETEVET, RAMETEBEELEEL,
Bento box of the day*
Daily creation composed of salad, nigiri (2 pieces),
maki (2 pieces), bao bun, exotic fruit salad and dessert
Available in vegetarian version. Please ask your host.

HHLTL—b
TO SHARE

Sakura ERIRAZ—HRARAA HFHLTL—k

Sakura Sushi Master Tasting plate recommendation *

TE&2E—RDD
2 pieces of
Yellowtail sashimi/ 7'') DR &
Bluefin tuna tataki / 7 A7 ODffzE
Sake aburi nigiri / FEX ) IEY
Ebi nigiri / /BEIE")
Spicy tuna hosomaki / E') 3+ E
Salmon & avocado uramaki (fresh basil) / H—E &7 RARDEEE
California uramaki/ 11') 7 #)V =7 B&¥

HRIE
SASHIMI

BRIZDOEYEDE
ITNDERERYEDE
Sashimi Moriawase *

9 pieces assortment

BRS
3tn
Sashimi *
3 pieces

B SREERS
SIGNATURE SASHIMI

xXIY—E>
ByBRE
Seared salmon *
Teriyaki

)
NGR==3, V7 VE=7)—L
Yellowtail *
Jalapefio, coriander cream

IO aDffeE*
BEEETFODTAAY
Bluefin tuna tataki *
Green chili aioli



&5 syFx=a— | Sakura LUNCHMENU

EUERNE
NIGIRI SUSHI /2 pieces

£ / Sake*
Y= KREOHILY
Salmon, shiso salsa

KW —E>*/ Sake aburi*
KIT—E BEORYBRE
Seared salmon, nori teriyaki

TRE* / Akami*
raxyo, bEUER
Bluefin tuna, wasabi soy

I\ F*/ Hamachi*
JU HAZAMRF TS —
Yellowtail, sweet Thai fish sauce

78E / Ebi
BE EVEIIR—X
Shrimps, spicy mayonnaise

mEE /48
HOSOMAKI / 4 pieces

T)=T RINGHR
Ry g ZIER
Green asparagus
Sesame dressing, sobacha

TRAR
HmlyY—X, 3<%
Avocado
Miso sauce, sesame

EUxE<s/nO
oAy ODIVEI, ¥ SF+IIZ—X
Spicy tuna*

Bluefin tuna tartar, sriracha mayonnaise

J)*
INFIR—Z3<3A%—X, bEVI
Yellowtail *

Jalapefio mayonnaise, tobikko

s =%
NIV
Salmon*
Fresh basil

BEE/48
URAMAKI / 4 pieces

H—E&77KRAK /Salmon & avocado *
#E75/\D) / Fresh basil

EJES A/ Spicy tuna*
TAINZGHR Y ZFvIAR—R/ Asparagus,

Sriracha mayonnaise

77 4)Ib=778—)b / California
B2 7 RAR. b3/ Crab, avocado, tobikko

BEDRKRIS / Tempura shrimp

TS, N—=TZHNF / Cucumber, aromatic herbs furikake

THRHR&EW DY /Avocado & cucumber
RUEEY—R FREREDEYIVR / Ponzu sauce,
red onion pickles

TARGY—Lay Y=~y b
REFRESHING

A—XMEIRT7ART =L
Roasted black sesame ice cream

A S e
Coconut sorbet

Faalb—brvy—Avh
Chocolate sorbet

Y OA—TALY v =Ny MEEFR/INAR
Mango lime sorbet

Togarashi spices
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Sakura
DINNER MENU

TITRZINA
ASIAN-STYLE TAPAS TO SHARE

BRI D
TLITLANYOR £& BV —A E—F v &K=,
Iyvay bEYILA
Dim sum
Iberico de Bellota pork, ginger, black vinegar sauce, peanuts,
edamame, shallots pickles

B
AVYTEZS EBIL FURIR—A NIVFvET
Gyosa

Galician cod, tiger prawns, chili mayonnaise, Baeri caviar

H=E
RIVE>YVIVE
Edamame bean
Maldon salt

IES
STARTERS

BEEADYIVRAE—OVT1
AAA O—AAY2—F v VM NI ZABAA— Y =X
Crispy duck leg confit
Watermelon, roasted cashews, mint, basil, Thai sweet sauce

KERSVTISTERYIA—HYIH
FELWITRDY 1)L IIRLY T
Jumbo lump crab & mango salad takotsu
Crispy sesame shell, goma dressing

VIR TIVEDRERS
KR ¥ ZFv<IR—A BIX
Soft shell crab tempura
Daikon, sriracha mayonnaise, black sesame

MFEDffeE
bbbt 4 A H A VE BB @B
Wagyu beef tataki *
Wakame salad, smoked Madagascan black pepper

JUAE—TEO—/L
TV I RAI RV HIVY RINA—TAF)
Crispy langoustine roll
Brick foil, pomelo salsa, spicy aioli

HFEEARTI OD 2L 2V
THRAR VYT v =S AL —TDY =R T4 vV 1HRA
Bluefin Mediterranean tuna tartare *
Avocado, ginger-lime leaf broth, radish

hhetr>4
JE—Fvryv—x
Wakame salad
Sesame seeds, peanut sauce

T=IVgS4
BINNAY, LYy REXT AVF Y= TEENRLY 27,
B AU A ER
Kale Salad
Green papaya, red quinoa, cancha corn, gomadare dressing,
fried tofu, crispy lotus

=7
SOUP POT

ARFrEEZDO—AIR—T
BeRre 80 ) —L
Roasted pumpkin-ginger soup
Shiro miso tofu cream

kgt
BT LERE. B, bbh&d
Miso soup
Silken Tofu, kombu, wakame *

ANt

ANy Ain

FISH AND SEAFOOD

BRSOk E
RINDE, JrESAL
Den Miso roasted black cod fillet
Hoba leaf, grilled lime

NAFET DT
AVTAV IR AV T - FvET TV E—R-REI v,
B — L SRER
Marinated bay scallops *
Calvisius Oscietra caviar, green peas-edamame mash,
sake cream, bonito flakes

A7 RAZ— /Ny 21
KE, HPL. TML AUV E=FyY
BREFBOFNIZ) T U REHYET,
RARETTHASEEL,
Lobster Pad Thai
Rice noodles, bean sprouts, lime, tamarind, peanuts
Available in vegetarian version with tofu. Please ask your host.

ThIUTAv Y=Y DA—=A R
DEVV—R BYRETOYI)— BEZIEV—X
Roasted Atlantic salmon *

Wasabi glaze, teriyaki broccolini, yakisoba sauce



&5 #44—x=a2— | Sakura DINNERMENU

NIBYTY
VEGGIE MOOD

BAEFRIT)—AL—
ATV H—TUVBE ZATATYRAE 127, B8,
TFrIH
Thai vegetable green curry
Coconut, garden vegetables, Thai aubergine, sweet potatoes,
shitake, firm tofu, cherry tomatoes

MEAT AND POULTRY

XIZIFRDI> T«
FIATEKOEOUDE1—L. BRYFFDTFHFV—X,
Y FVYFORF
Pork Luc Lac
Marinated pork loin, baby spinach, cherry tomato,
shiitake mushrooms, iceberg lettuce, chili

Za—I=SVRETYIIVIYRRE=V - SLTv I
LZDR. EEY—R
Applewood smoked New Zealand lamb rack *
Shiso crust, yaki sauce

“ERECHLTET YT —FaTFEY
KB HOIVvOY b FREDKRZIS, 7 7IV—T3V—R
Twice-cooked crispy Anticucho chicken
Daikon, sweet shallots, spring onion tempura, aji amarillo sauce

TSI T VARG —OA4 VAT —FRBUBRE
J—Z=TJHE RNE—IFSNAE
Black angus sirloin steak teriyaki *

Creamy wasabi, baby spinach

2B oK WBIAAEY a— M) TDE—T/\ >
TVAE—AZF > DaF vy I —L BT (/5%
72-hours slow cooked short rib beef Panang
Crispy onions, coconut cream, roti paratha

HARFyva
SIDE DISHES

BEZOK

Steamed organic brown rice

IVYAZVTAR
Steamed jasmine rice

TR, 00, 2F
Vegetable stir-fried rice, eggs, scallions

TovvatA BEY—R
Flashed aubergine, hot and sour sauce

JOya)——0vV7r— BUREEY—X
Sautéed broccolini, teriyaki sauce

=+ N & S i
Soba noodles, scallions, sesame seeds

21—
SWEETS

70% A—27F3AL—bDTAVE
A(FZT M AR BEFIIVIFIOAL— A RI—L
70% dark chocolate fondant
Cocoa nibs, tonka bean & togarashi milk chocolate ice cream

LEVY SADR—F FEL
ROAMFIIL—NZZ7)—L BEY2bOCr€L
Lemongrass poached pear

White chocolate vanilla cream, raw sugar streusel

baEDIVTaN
N2 a3y 7= ALV RV A—EFALYv—Ry b+
Tropical Pavlova
Passion fruit, meringue, mango & lime sorbet

BREO—A & Lic/\1Fv )b
ZEDT A =L INZZE—=D T AT AIVBRIET A X —Ls

Smoked & roasted pineapple

Buckwheat foam, vanilla dark rum, caramel-miso ice cream
FaaL—rr7ao b

TIA X F3AL—F0%. BEDIAT—< HAF DY +—v bk
Chocoaddict 70% Weiss chocolate, tofu espuma, cocoa sorbet

TARG)—=L/2%—Ny b+

REFRESHING

O—X MR 741 R%')—L/ Roasted black sesame ice cream

BT A AY)—L / Matcha ice cream

OO+ v+ —Av k /Coconut sorbet

Fadl—bkv—~w bk /Chocolate sorbet

I OA=SA LY v—Ry kb FEFR/INA X/ Mango lime sorbet
Togarashi spices
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Sakura
SUSHI DINNER MENU

BELTL—F
TO SHARE

YU SHERRRAZ—HBRAAA HHALTL—F
Sakura Sushi Master Tasting plate recommendation *

TE&2E—XDD
2 pieces of
Yellowtail sashimi / 7') DRIS
Bluefin tuna tataki / 7 AT AN fcE
Sake aburi nigiri / TBRJIEY
Ebi nigiri / 78"
Spicy tuna hosomaki / V)Y HREE
Salmon & avocado uramaki/ H—EETRARDEESE
California uramaki/ 11') 7 # )V =7 B&¥*

BRI
SASHIMI

BRIFOEYEDHE
ITNDERIFEY EHOE
Sashimi Moriawase *

9 pieces assortment

RIS
39N
Sashimi *
3 pieces

O SREER S
SIGNATURE SASHIMI

RYH—FE>
BB jgEE
Seared salmon *
Teriyaki

7
INGR—Z3, VT VEZ—=7)—L
Yellowtail *
Jalapefio, coriander cream

IO AN E*
BEFEFOTAAY
Bluefin tuna tataki *
Green chili aioli

IOTODKNO*
TERLY IV FIEHE
Bluefin Tuna 'O-Toro' *

Sesame dressing, sobacha

FEoMKERATRRD
PAZAV s I=s=FIyy
Tender-cooked octopus
Jabasco mayo

EUER /28
NIGIRI SUSHI / 2 pieces

> / Sake*
Y= KREDYILY
Salmon, shiso salsa

KWWY —E>*/ Sake aburi*
KUT—E BEDORYEE
Seared salmon, nori teriyaki

TRE* / Akami*
raxyo, bEUER
Bluefin tuna, wasabi soy

NN
YOV ODES. \oX—=373%—X
O-Toro *
Bluefin tuna belly, jalapefio mayonnaise

I\ F*/ Hamachi*
JUHAZAMRF TS~
Yellowtail, sweet Thai fish sauce

7B / Ebi
BE EUEIIZ—X
Shrimps, spicy mayonnaise

HWEE /48
HOSOMAKI / 4 pieces

G)=T RINGHA
dRRLy g ZIER
Green asparagus
Sesame dressing, sobacha

TRAE
By —X, 3%
Avocado
Miso sauce, sesame
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EUET/O

AT ANV S F v AR~
Spicy tuna*

Bluefin tuna tartar, sriracha mayonnaise

=D !
JOTODES. 2+ THEER
Negi-toro *
Bluefin tuna belly, spring onions, wasabi soy sauce

M
NFR—Z3<IA%—X, b3
Yellowtail *

Jalapefio mayonnaise, tobikko

-t
NIV
Salmon*
Fresh basil

KEE /68
FUTOMAKI / 6 pieces

FHRo—L
TAINGHA TRAR Fao), ALy VT
Veggie roll
Asparagus, avocado, cucumber,Goma dressing

O7RX&2—0—)b
A7 RAZ—DRZRS, I+/NAT IIF—X
Lobster Roll
Lobster tempura, Jabasco mayonnaise

BEE /48
URAMAKI / 4 pieces

Y—EVRQTARAR FERND)L*
Salmon & avocado/Fresh basil

EUEIO /S TRANGHRA Y Z5FvIR—K*
Spicy tuna / Asparagus, Sriracha mayonnaise

HITAIV=7A—)b /& TRAR ey
California / Crab, avocado, tobikko

BEDRSS /F1T7) N=TDIIHNF

Tempura shrimp/Cucumber, aromatic herbs furikake

THRAREEW DY S RVERY =R RERTFDETILA
Avocado & cucumber/ Ponzu sauce, red onion pickles *

Sakura susHI DINNER MENU

o

YT
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Marble & Co. Grill

DINNER MENU

IES
STARTERS

A=A o —FETVRZZ—FARZ—2ZIL
LEVFYET TAaIb VINDR, BV Ry bRy —,
FARE—1)—7
Organic Salmon & Brittany oyster tartare *
Lemon Caviar, dill, buckwheat, Kampot pepper, oyster leaves

E—VnDELRE
YFEOF—R Y VE—L ZIWVTREZ Ty /N LHE0
Roasted beets in salted crust
Goat cheese Saint-Maure, Alps apricot balsamic

AZDHYZH
RAQ. 7ARAR O—XE—F v JaF v 70V —R
Jumbo lump crab meat salad
Pomelo, avocado, roasted peanuts, coconut, miang sauce

BRI\ RDEAH
ANe—FvOv b FLVIT =X B > JRFEEFED Y —X
Slow cooked pork belly

Baby carrots, orange glaze, aged apple vinegar reduction

Marble & Co. 584
TAVH— I TRTEE/ WY Ta— IN2—
FAA NIV SFvET EV)—L
Marble & Co. Signature
Crushed fingerling potatoes & Normandy Butter
Chives, Calvisius Oscietra caviar, créme fraiche

FroO—X MgEE
AV A—=RIADN—AM Jby3AS Z3VF V=
INZ2)VREEDY—X
Roasted vegetable tian
Pesto-cashew mayo, arugula, Nyons olives, Banyuls vinegar jus

Y4
SALADS
FRA—F - r—ILDHYZH
A7 Y —FF A E=F VY RLy IV I BF YA,
INWVEDY—/ Ly Iv—/ F=X
Tuscan Kale salad
Black foot rotisserie chicken, peanut dressing, white cabbage,
Parmigiano Reggiano cheese

=TI CDT7—T4Fa—v&M)2aTDY 4
TARN=GLEANE=T )= RF v TITVRD,
STAYYA T TIARIAT Y TIVERA.
THI&NJ2ATRLYI VT
Marbled artichoke & truffle salad
Iceberg lettuce, baby greens, snow peas, radishes,
Granny Smith apple, sesame-truffle dressing

IS4
INTUARBKD IV B2 - RAIVT DT VFaE
INIVEDv—/ Ly Ir—/ —H—=V—X
(F—7IVERIC THEE)

Classic Caesar salad

Paprika croutons, Don Bocarte anchovies, Parmigiano Reggiano,

Caesar sauce (prepared tableside)

=7
SOuUPS

BT AZ—DERY
U TIWEBIVN A RF— RAY T~
Lobster Bisque
Single malt whisky, whipped cream

REONTRR—
FISH & LOBSTER

AEFEBNEREFLIADO—Xb
IVNT7BE AT —RY—R
Roasted Atlantic bone-in halibut *

Combava-seaweed, Hollandaise sauce

Marble & Co. &Y

MRBE< T ODAT—F "#—KRTJ)IL"
REARAIVERAE—IRyIN—, Ly FAZA AV R—K
N2 ayIN—YASU TR IId—H54
Marble & Co. Signature
Mediterranean tuna steak “Au Poivre”
Smoked Madagascan pepper, red onion compote,
passion fruit Hollandaise, mango salad

H7RZ—DTUA v
NZ—h—=ALIET VA Y2 AT REZ—7—)L. 77D
TAFTV ATV GHZA VI RAZ—F I LR
Lobster Brioche
Butter-toasted brioche, lobster tail, aji amarillo aioli,
spring onions, mustard cress

R
BEEF

AJI—TVERTZ
Y—OAa > - A7—FD 5 1))l 458K, 300/320 gr
Sweden, Swami *

Grilled sirloin steak, aged 45 days, 300/320 gr



<=7 & Co. ZV)U 74+—x=2— | Marble & Co. Grill DINNER MENU

TIVRAEIY—I—44" TV T - NjbOo—7"
TSAL)TDT )b, 3087, 400/450 g
France, Jersiaise “Ferme des Belles Robes” *
Grilled Prime rib, aged 30 days, 400/450 gr

TOVREFT ST
474 LA 208, 1607 5L
France, Aubrac *

Beef filet, aged 20 days, 160 gr

TAVHETZVITVHR*
USDAZ S A LT L—RDR—2—/\TRAZAT7—F G0HMFR) .
5009 (17.64>X)

USA, Black Angus *
Grilled USDA Prime porterhouse steak, aged 30 days,
500g (17.6 0z)

TAVHETZVITVHRA*
USDATSA LT L—RDUT 74 X7 —F 45HBHAK) .
300-320g (10.6-11.34>/X)

USA, Black Angus *
Grilled USDA Prime rib-eye steak, aged 45 days,
300-320g (10.6-11.3 0z)

TAVHETSVvITVHR*
USDAZSA LT L—ROY—04 2V A7—F 45EEZA)
250g (8.84>X)
USA, Black Angus *
Grilled USDA Prime sirloin steak, aged 45 days, 2508 (8.8 0z)

Marble & Co. $F84/\—H—
I —I—HE—TINT A TV RNV
TYhe R EBTVRF—ZTVIVRINVF YR,
A—RAME—TRT—F M LY RFZFVETIVAC
FV=T Vvl bJaTT1v T
NIVEDY—/ Ly Iv—/TS5A
Marble & Co. Signature Burger *
Jersey beef patty, Viennese bun, Téte de Moine cheese,
grilled pancetta, roasted beefsteak tomato, red onion pickles,
olive jam, truffle dip, Parmigiano Reggiano fries

FHRA. BA. FA. BA
VEAL, PORK, LAMB & POULTRY

TV T A—)b (Rith& i)

FHEDT VI A VINEOTRE2—T—Ib,
FI2TANRYY2RT M ERTY—ANRTIVR—RY—R
“Terre et Mer” *

Grilled veal medallions, Maine lobster tail,
truffle mash potatoes, bisque jus, Béarnaise

ANY JFEDOO—RX b HIES5H
RYIvRAN A V=TS
Iberico de Bellota roasted pork rack *
Taggiasca olive crust

ZA—bRINA XTI VIV ENFET SV RAESLF VT
TFENNTVA AVT A= 2O T =D Y
Sweet spice-grilled French lamb chops *

Cinnamon, paprika, coriander, celery flakes, cumin

FEVOEMN)2T7\Z2—0O—-X
FBEE - 75V AT VIDR—FRK
Black truffle butter roasted chicken

Farm raised - Mr. Daudet, Mayenne, France

A RFF+vEO—Ib
SIDE CASSEROLES

A—RMLeZIE N2—F v U P FDF =X —L
AVAVDRAA—FRT H
Roasted buckwheat, butternut, goat cheese cream,
Crispy sweet potatoes
HFEFvRNYDTZA Vv 2T =L T¥vOY b
Fried Brussels sprouts, ricotta cream, shallots
AARF v —RDTZ 2 BIV2—Y =R BT )11 I—IVF =R,
TIVAE=ZINWEDv—/ Ly Tv—/
Swiss chard gratin, Morney Sauce, aged Gruyeére cheese,
crispy Parmigiano Reggiano

YA RT1va
SIDE DISHES

A=TITSARRTS /TS I9IvaRTH /
MaT<vaRT~
ING—=RAYRRT /I )—Z—FINAB/ELERT 2>
Curved French fries / Franck’s mashed potatoes /
Truffle mashed potatoes /
Butter baked potatoes / Creamy spinach /
Steamed vegetables gratin

V=R
SAUCES

NTIWF=R / F 7= /Ny —=Y—=R /
J)—=Z—-Ov7T7+—)L ./ b)2T-TZISX
Béarnaise / Hollandaise / Au poivre / Creamy Roquefort /
Truffle demi-glace



<—7) & Co. 7Yl
F—RETH—bAZa—

TARG) =L 2v—Nv b

Marble & Co. Grill REFRESHING

CHEESE AND DESSERTS MENU
REHAHIVEEINZZT A RT)—L\

Madagascan vanilla ice cream

E—FvYINZ—T AR =L
Peanut butter ice cream
F-RETH—
CHEESE AND DESSERTS

Faalb—brvy—Avh
Chocolate sorbet
F—Ov/\DAOPF—AXDEL 73>
AV 37ROV R TIV—Y =X+

A==~y

Berry sorbet
Selection of European AOP cheeses

Peppered black currant fruit paste
RAV—LEVDYv—y b

Meyer lemon sorbet

IHRTA—5 Jv———{EFIIL—F- TV~
FvSA) ZIv—=)b - K 2IVER)REARAIVENZZY =X
Explora Journeys’signature chocolate brownies

Caramel, fleur de sel, Madagascan vanilla sauce

WgFF—Xo—=+
N EXAZXBBKEDZ AN —
Yuzu cheesecake

Hibiscus infused raspberries

70% Z—27F3aL—brL—R
A)vELEEFE 7 Xy b 074V
70% dark chocolate mousse

Crispy allumette royale

A—RV A2
ALV v TARAAIVAR—2 7Ly an)—
Eton mess

Meringue, Chantilly, mascarpone, fresh berries

AR
SALAH—F 2ATF VYISV TN EBDIRAT -,
LEYZ Y —Avwk
“Sorrento Mio”

Lime curd, coconut crumble, tofu espuma, lemon sorbet

N



Ay R RIwbT57

FSUFAZa1—

Med Yacht Club

LUNCH MENU

Y7 RNMEE
TAPAS TO SHARE

AR T AT 3—% N\NLDOTAT v 2 (3E)
Iberico de Bellota ham croquetas (3pcs)

INZBRTZINA
NE=RTbDTZA TAF IV HFIVTF TN
Patatas Bravas
Fried baby potatoes, aioli, salsa brava

ERSYTEHBENANID T - NI F—R/N\L'T YRR
BORANRAVE N 2T 5 FYITL—b
Acorn-fed Iberico de Bellota ham “Cinco Jotas” D.P.O Jabugo
Plate of finely sliced premium Spanish Pata Negra

REFAERVFIIAF—RADT )y Z2—
HEGIZXTLY MRyN—DVaLTav T
Tapioca & Manchego cheese fritters
Sweet Espelette pepper jelly-dip

IES
APPETIZERS

HFRADAIVINY F 3
SEUIBIRER. BB/ VIV v —/ Ly T —/
Ty 33 T ET UL PRIV« LEY
Beef carpaccio *
Thinly sliced premium beef, aged Parmigiano Reggiano,
grilled arugula, horseradish cream, Amalfi lemon

INMADTZA
EXVNY T 5 II5 TAFITAvTY—X
Crispy fried baby calamari
Pimenton de la vera aioli dip

H7L—€
BTy Z—52, bM D),
TIVRA S TIV I bR A)=THAIV
(EERRICKVELGYET)
Caprese
Fresh Burrata, tomatoes, basil, Arduino Fructus olive oil
(Subject to market availability)

=SV ARG EABHFRD T 74
EDINDRINGT T4 EVIVA RBMERD/N) v BRI R—X
Coral lentils & Mediterranean vegetable Kefta
Cucumber spaghetti, plant-based Harissa mayo

12

HI8
SALADS

ANAVRY TS AVETITEAYF TR - RAILT]
AVITEYF LRA MM ZF E=A 20T
TRINGHA N, LEV T 2T Lw b
Spanish tuna salad, bonito del Cantdbrico "Don Bocarte"
Galician preserved tuna, lettuce, tomato, spring onions,
bell pepper, carrots, asparagus, soft-boiled eggs,
lemon vinaigrette

JINN\OQZF DY SZ
A—AME—TARVRXAYF—Z F)—I M JLy3aZ,
AFRZF)—T%& FVIvI—FILELEVD
V=ADLEIZDET
Grilled halloumi cheese salad
Roasted peppers, marinated zucchini, cherry tomatoes, arugula,
Kalamata olives over Greek yoghurt-lemon sauce

=7
SOUPS

IXRARE—%
R A—LDBHBFRA—T I HAE ZINER—Z K
B/ NIV —/ Ly I —/
Minestrone
Hearty vegetable soup with potato, Tarbais beans, pesto,
aged Parmigiano Reggiano cheese

AXNFARA-T1A]
FPZR=TDANIVY—N=D 32 E= U ARE/ HOERE
IThlc 2+
Gazpacho “My Way
Healthy version of tomato soup, peppers, pepino,
sweet onion, garlic, chives

INRZ&YYV Y+
PASTA & RISOTTO

B—XN\Z—=Fv U 7oT7Lyakn) vy b
RAANWKR=2F =R BT N\ TFo—F
Roasted butternut, Aquarello risotto
Mascarpone cheese, black truffle, pumpkin seeds

UavREFESNAEDMNVTYE—Z
FRMNTYO—Z Uy 2F =R ESNAE, bR M—D\2—
Tortelloni di ricotta e spinaci
Handmade tortelloni, ricotta cheese, spinach,
tomato-sage butter
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AR
MAIN COURSES

i iasth oD Bk
RAMETEBEELIEEL, fEANICKYET)
Fresh local fish
Ask your Host (Subject to market availability)

BRATOMLAVNO—RA N+ TAT7VRN-T
H—X MR7 b O—ZA V=X
Organic free range roasted chicken, herbes de Provence

Roasted potatoes, jus de rot?

INUVIVERAATVFDT )V
Ly RTURRT M FRADF v ETHRZ
Grilled swordfish alla palermitana

Red bliss potatoes, eggplant caviar

TRA-RXEFBZE—IV T
FRDTo L. WAV YV=F EONAB, HIY—O—VKRLVA,
7A—RY—R
Amarone beef fillet *
Grilled beef filet, gorgonzola, spinach, summer corn polenta,

Amarone wine reduction

AN T RI3—=BR—=I DI ZTv—F
PR VI 7SRV T LI N\DIL VY DTYSH
Pan-fried breaded Iberico de Bellota pork chop Parmigiana

Tomato, mozzarella di buffala, basil, arugula salad

KB ERR DFFRIIEE
PLANT-BASED SPECIALITY

A—XDMNEB»D/NAT 4 —3
AXA7DEVIFERE ANA VET—EV R =L,
Y72)b LEYAV T4
Roasted pumpkin ballotine
Roscoff pink onions, Spanish almond cream,

za'atar, lemon confit

fHrEhe
SIDE DISHES

TIVIDRYVARTE S BROFvEO—)L / O—ANRTE S
TIARKRTE /A= RLYE S IZFOSNAEDY T—
Francks mashed potatos / Vegetables casserole /

Roasted potatoes / French fries / corn polenta / sauteed spinach

FH—
DESSERTS

AEHOBEERT2IVE
RAMETEEEE TN
Freshly-baked tart of the day
Ask your host

TA—=TAVTTASUR
EYODTSUR TOYTOERZFF
Floating island

Pink pralines, Bronte pistachio

EIEVTEAN—EILFYvYDEITL YR
B vSAIL
Piemonte hazelnut semifreddo

Salted caramel

KEHDT7AR7)—LEVv—Ry b
RALETEEEEEEL

Ice creams and sorbets of the day

Ask your host

13
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Y7 RNMEE
TAPAS TO SHARE

INBRR TSN
NE—RTEDTSA, TAF ) FIVT - TIN
Patatas Bravas
Fried baby potatoes, aioli, salsa brava

ANY D7 RI3—2 \NLOTOTv4E (3E)
Iberico de Bellota ham croquetas (3pcs)

AV FO5NAE FDORDT O v 2 (3(E)
Gorgonzola-spinach-pine nuts croquetas (3pcs)

ERSYTEHBEINANRID T ARNI3—R/\L D RZR”
BOERANRA VE N2 295 EYDTL—b
Acorn-fed Iberico de Bellota ham “Cinco Jotas” D.P.O Jabugo
Plate of finely sliced premium Spanish Pata Negra

EFax
HEDUNRVBRZ/INX
Pintxos
Daily selection of Basque tapas

EIRIE AR VRRT A ZA Y M Ta—F
F—H—TLITRELT B RTFMFLLY
Traditional warm potato-onion Spanish tortilla
A la minute baked individual potato omelet

AEAHERVFIOAF—ADT) v 32—
HERIZXTLY MRYN=DIaLTavT
Tapioca & Manchego cheese fritters
Sweet Espelette pepper jelly-dip

GIES
APPETIZERS

FADHIVINY F 3
SEYUEREA. B/ LIV —/ Ly Iy —/
Ty S THET =L TRIVIALEY
Beef carpaccio *
Thinly sliced premium beef, aged Parmigiano Reggiano,
grilled arugula, horseradish cream, Amalfi lemon

20TV
YURIVY 7=/ RN =R RV I AAEF) =T TV RE
Grilled octopus
San Marzano tomato sauce, Taggiasca olives, French beans

A7L—€
Ty o —20 M N\D)b
TIWRA/ TIV T bR AV =T H AV FEERAICKVERZVEY)
Caprese
Fresh Burrata, tomatoes, basil, Arduino Fructus olive oil

YFOF—RXRTL “EVTHILO”
bRNEINWEDv—/ LI T—/V=ADT1H
Goat cheese souffle Monte-Carlo

Duo of tomato & Parmegiano Reggiano sauce

=S RE EFBEFRDT 745
EFSVDRNTTAET VA WEMERRD/N) v < IR—X
Coral lentils & Mediterranean vegetable Kefta
Cucumber spaghetti, plant-based harissa mayo

INMADTZA
EAVN TS5 RIDTAFIV—R
Crispy fried baby calamari

Pimentdn de la vera-aioli dip

HI8
SALADS

ANAVRY T Y S AVEZTITEAYF TR R AT
AIVVTEYF LAR MM XF B TV,
TRAINGAR FRIB, LEVTo2T Ly b
Spanish tuna salad, bonito del Cantdbrico "Don Bocarte" GC
Galician preserved tuna, lettuce, tomato, spring onions,
bell pepper, carrots, asparagus,

soft boiled eggs*, lemon vinaigrette

TUIWLIINV—Z - F—ADYZH
O—XE=<T 2 RyF——DF V)b FTU—FT b by,
AFZREZF)=T F)YvI—FIVFLEVY—R
Grilled halloumi cheese salad
Roasted peppers, grilled zucchini, cherry tomatoes, arugula,
Kalamata olives, Greek yoghurt lemon sauce

14
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=7
SOUPS

IRAPEA—%
RN 1—LDBBZBFRA— JvHAE ZIVREAR—A K,
RNV —/ Ly D —/
Minestrone
Hearty vegetable soup, potato, Tarbais beans, pesto,

aged Parmigiano Reggiano

RIVEA1DER—T
BDA—T, IAVZ—IVF—=R VALY =R A=V I IIb >
Soupe de poisson Marseillaise

Fish soup, Emmental, rouille sauce, garlic croutons

INAZ UV b
PASTA AND RISOTTO

AED/INZA
RAMETEBERLEEL,
Stuffed homemade pasta of the day
Ask your Host

EIrA Ry - hII5—8 INREBEHIVRF—S
FA—TIRRINNVF TR T TV F =L TA-F7R
~N3ay—/-Aax—/ DOP
Pietro Massi calaramata pasta n°25 alla carbonara

Tube pasta, pancetta Guanciale di Cinta, pecorino Romano DOP

B—A\Z—=Fv U 7oT7LyakDU Yy b
RAAWR=FF =R, BTNV THR =R
Roasted butternut, Aquarello risotto

Mascarpone cheese, black truffle, pumpkin seeds

UayREFESNAEDN 7O
FEVMLTE—Z Vv AEF—A EOINAE, bR h—2/\a—
Tortelloni di ricotta e spinaci
Handmade large stuffed tortelloni, ricotta cheese, spinach,

tomato-sage butter

15

HEYDER R DYFRFIEE
PLANT-BASED SPECIALITY

A—ArDMEB»D/NNOT4—X
HRXO7DEVIFERE ANAVET—EY R V=L Y742,
LEYOYV T4
Roasted pumpkin ballotine
Roscoff pink onions, Spanish almond cream, za'atar,

lemon confit

RN BE
FISH AND SEAFOOD

T EO SRR
RAMCBEWELELZEV [@IHRAICIVEEVET)
Fresh local fish
Ask your Host (Subject to market availability)

INVIVERAAZFDT IV
Ly RTURRT b FRADF ¥ ETHRZ
Grilled swordfish alla palermitana GC

Red bliss potatoes, eggplant caviar

ESAD TS TV RARAN”
Fr—bIbOO—RM A= FvIN— LEVV—R,
FyATRTH
Dover sole “alla puttanesca”
Roasted cherry tomatoes, olives, capers, lemon sauce,

chive potatoes

TAav 7y R EMAEER X+
OLKTEHDZ v+  Z2bvAD, bR EDARZIL

Mediterranean Sea bass Provengale

Chickpea gnocchis, ratatouille, tomato petals




AYyRIAY I TFT FaF—%za— |

AR
MEAT ENTREES

LIN/ VR LEVEI—TIVITRURLTEO—R M FFY
INBBZ NS (RINAV—RTH) |
YT72VEKD T VAE=T Ly R ZT2%T4v T
Lebanese roasted lemon and yoghurt chicken, batata Harra

Lebanese Zaatar crispy bread, labneh dip, Harra potatoes

TIO—RET LA
FT74LRAOT IV DIVAVV—F IEFOSNAE,
HYX-O—RLYR 7ROA—RTA VY —A
Amarone beef fillet *
Grilled beef filet, gorgonzola, spinach, summer corn polenta,

Amarone wine reduction

ANY DT NI 3—2R—=IDINIVETv—F
b TYI7IEYYTLIONDIL by SR
Pan-fried breaded Iberico de Bellota pork chop Parmigiana

Tomato, mozzarella di buffala, basil, arugula salad

Io/RAFyY 73
FHETRAOERHK OVN\IVTATEIY)—F - F—O0
YISV
Osso buco Milanese

Braised veal shank, Lombardia Collina d'Oro saffron risotto

HARFyva
SIDE DISHES

TSVIDRYVARTS S BREEYO—IV S TSARRTS
OA—VRLVE S IEFSNABEDYT— / I\ ZA—ANRT+

Franck’s mashed potatoes / Vegetables casserole / French fries /

Corn polenta / Sautéed spinach / Harra roasted potatoes

Med Yacht Club DINNER MENU

FH—
DESSERTS

AEHOBEETZIVE
RAMTHBEEELLEN
Freshly-baked tart of the day
Ask your host

ETEVTEAN—EILFYYDEITLYR
B\ SAI
Piedmont hazelnut semifreddo

Salted caramel

TA=TAYTTATUR
E2o750)x 7OV TERZFA
Floating island
Pink pralines, Bronte pistachio

MED YACHT CLUB%F&
MED YACHT CLUB Signature
A=k ATL—E
F)—bIbOOAV T4 AFO ER LY

Sweet Caprese

Cherry tomato confit, strawberries, pistou

FadL—hISVRDEARF—ILT—F
F—RALTEAAAZTDTARG ) —LIRA
Chocolate & Praliné Mogador cake

Toasted cocoa nibs ice cream

KADTART ) —LETv—Ny b
RAMCHBEEE TN
Ice creams and sorbets of the day
Ask your host

T4 7=
PETIT FOURS

BRRER YT
Homemade biscotti

16
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Ja1—R
JUICES

AR XA
FLVIZI AN Ty TIb E=Y 2avoH STh
Rise & Shine

BOUERIA
HOT BEVERAGES

A)—FNfcCI—k—
L¥a15—Ffld7h7
illy freshly brewed coffee
Regular or decaffeinated

A)——kt—
L¥a15—Ffrld7h7
illy coffee
Regular or decaffeinated

A)V—IRTLvY /S HTF—/ /57T
illy espresso / cappuccino / latte

TA4—by ISVREINLTT
IHREN—TT1—DEL I3y
Teas by Palais des Thés, France
Selection of teas and herbal teas

JrAR Ky bFadl—h
Weiss hot chocolate

=14
MILK

LA FIEEBERILCR7B)
Whole or skimmed milk, warm / cold

F—=VEIIVY VLIV
Oat mylk / Soy mylk

BRET—EVRFILY
Homemade almond mylk

BR#HT1—FvYIILY

Homemade cashew mylk

17

Orange, carrot, apple, beet, ginger, turmeric

BICTCA LY YV (FEERRICEL D)
Freshly squeezed orange (subject to availability)

F=HAZY o7V Iy TL—=T 71—y /
5N — /bR TIV—
Organic apple / pineapple / grapefruit / cranberry / tomato /
prune

RL—9—
SMOOTHIES

Y HILT— a3 (KB
HYA—FYYIIVo INF R TUNZS
Sun salutation
Cashew mylk, banana, dates, vanilla

Ea2z>v—
T—EVRIWI LY RRY— INAF v TIv ALV I T1—R,
NFF
Vitamin sea
Almond mylk, red berries, pineapple, orange juice, banana

HEYIERRO IRV F—
PLANT-BASED ENERGY

Fro—RT)>
RYO—FRESAN)—Y—X
Chia pudding
Mango or raspberry coulis

BREFT7V—RFEAY1—FvYI—FILE
BEFHFONvEVY A0 FYY S TI—RY—= S TF
T3/—=3 / MNEFBRDE
Homemade chia and cashew yogurt
Your choice of topping: Coconut / Blueberry / Sesame /
Granola / Pumpkin seeds

ZA R EIVFvy—Za2—R)—
EVFETh—A M —YE 7—EV IV U0 N A
L= ERZFF E—hrF v U A=F ooy
Swiss Bircher muesli
Freshly made toasted oats, almond mylk, apples, bananas,
raisins, pistachios, pecan nuts, maple syrup
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I—=JIvk
YOGURT

TL—r3—=YJ)bk
Plain yogurt

TUETLELYY 3y 7Ib—Y3—Y)VE
Premium selection of fruit yogurts

TLET7LEL Y3y FUYI—FILE
Premium selection of Greek yogurts

ERERAI—ZIV 1
Low-fat yogurt

Z)b—ya—+—
FRUIT CORNER

EHOIIN—YTL—b /S TL—T I —Y#R) /BAHTIV—
Seasonal fruit plate / Grapefruit, half / Stewed prunes

R TIV—YY SR
TL—rE ey VWA a—F vy —L4
Fresh fruit salad
Plain or with sweet cashew cream

ZLU>rdodvR—Ft
95/ = N)— T—EVFILY
Steamed apple compote
Granola, berries, almond mylk

U7V
CEREAL

IS0 —0 /) AR wVK / JARTYRIL—0 [/
SARYVAE—
Bran flakes / Special K/ Frosted flakes / Rice Krispies

BHWNUTIV
WARM CEREAL

F—hrz—I
BEHTHERULEE W EEHD /A=Ay /
VFEY S TIOVAA— SKBH S =AY
Oatmeal
Your choice of: Honey / Maple syrup / Cinnamon / Brown sugar /
Walnuts / Pecan nuts

18

p&ALLY
EGGS & OMELETS

SERHEE
RUZVTI / BERE / FERE /FRPTIE
BT/ R—FFITvy
Eggs
Scrambled / Sunny side up / Over easy / Soft boiled /
Hard boiled / Poached

FVIFIVALLY
To— /A=Y —EY /S AARF—RX /IN=T I\ /
INL&F—R /&N
F—ANLIeTLYF - TUA Y2 J)—Z— KUV,
R—=FRIvI FA 7R NI -FvET7*
Compose your own omelet
Plain / Smoked salmon / Swiss cheese / Herbs / Ham /
Ham & cheese / Fine herbs

TV —V 2FRAZ 21—
TSVARTVAY YA b—RAM 7)—Z—GIFOINAE,
R—FRIvT* DFRIVT—RY—RA INIUFrET*

FIL ROUGE Signature
Toasted French brioche, creamy spinach, poached egg¥*, yuzu
Hollandaise, Baeri caviar*

AEDIIHE
Today's egg special

RAMIBBEELEEL,
Please ask your Host

=1

TOFU

RUSVITIVERE
FRM LY RAZA SCTA
Scrambled tofu
Tomatoes, red onions, turmeric
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EREE
CULINARY DELIGHTS

THRARR—=Xb
TIVABRRE/INA TRAR TV RZA I
IRTLw hRyIS—(BEEF)
Avocado toast
French farmer bread, avocado, sundried tomatoes,
Espelette pepper

AE—V—EY
TV—=LF—ATAIN— Ly RAZF>
Smoked salmon
Cream cheese, capers, red onions

ASAATaYa—hk
Prosciutto, sliced

AZARTLIT LI\ s
Premium York ham, sliced

ARZAAYZ=
Salami, sliced

A—Ov/\BF—XTL—h
European cheese plate

JTIVEE
FROM THE GRILL

STYYRT—F
Grilled minute steak *

SLFavT
Grilled lamb chops *

HART1voa
SIDE DISHES

AAAARTARTE TV b
VT—=Xv¥alb—L N3V
UV R—bEREBRY —t—Y

Swiss rosti potatoes / Grilled tomato

Sautéed mushrooms / Bacon
Link pork or chicken sausages

TSVRINY
FRENCH BOULANGERIE

ERNGINTY L TSV ARRE/INY
A7) yaRT4Y S BREN=T)
TLVFh=AR A=TIbyOvT
oAy Yy /F337
TUFva S TI—RJ—= T
Baguette de tradition / French farmer loaf
English muffin / Homemade bagel
French toast, maple syrup
Croissant / Chocolatine
Brioche / Blueberry muffin

F—Rk

Toast

BINY RN S AN
White / whole wheat / rye

AA—Y
SWEETS

BTDRA—VNCA=TIVOy TIMIEE T
All served with maple syrup on the side

RN —F
INFFA=YZIVI A=TIvoay T E=hrF vy
Signature banana pancakes
Banana, oat mylk, oats, maple syrup, pecan nuts

INr—%
T—r /E&E TI—RU= N+ S E=hrtyy
Pancakes
Plain / buckwheat / blueberry / banana / pecan nuts

NIVF=TvTIb
Belgian waffles

TLYF AR

French toast

Iyl
PRESERVES

TIVAMOFRED I v LN TSV VR A" DI vl T3y

Z2haNY— S FLY S TSy oRY— /7Ty b
Selection of jams by “Francis Miot”"M.O.F Confiturier, France
Strawberry / Orange / Blackberry / Apricot

ATy REFYY
SPREADS AND NUTS

\&BHD /I —LF—X ./
JIAZN—E)IVFyYFadL—hR=X}
(ays D2 sV AV IV
Honey / Cream cheese
Weiss hazelnut chocolate paste
Pecan nuts / Walnuts
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EIES
APPETIZERS

BBDTA7T DT IVIA—DFv'Yx%
Terrine de foie gras de canard, chutney de mangue
Duck foie gras terrine, mango chutney

E—YDIga A EE
ESUDEYIVA Z M) 2TDTA 2T Ly b
Betterave en crodte de sel, vinaigrette aux truffes,
pickles de concombre
Roasted beets in salt crust, cucumber pickles,
winter truffle vinaigrette

RETDANVINYF I3 AV ITh—ILFrET
TI—=T v TIVDRIV AL *
Carpaccio de noix de Saint-Jacques, caviar Oscieétre,
tartare de pommes vertes *

Jumbo scallop carpaccio, Calvisius Oscietra caviar,
Granny Smith apple tartare

JIVd—Za2@I XAV
N=TEZVZHDINE—Y =X T
Escargot a la Bourguignonne
Traditional Burgundy escargots in herb-garlic butter

TLF GATYVRINAR Dv RSV TI5Tr—F+
A—RALFTU—bILDT7AA1)
French Cajun spiced jumbo lump crab cake
Roasted cherry tomato aioli

ZRRE=T VIV VY A *
Tartare de boeuf a la Nigoise, socca *
Beef tartare French Riviera style, crispy socca

ArvbO—=740s FL—TT)—Y AN —,
HER— T DA—X

Melon cantaloup, pamplemousse, framboises, vieux porto
Rose of cantaloupe melon, grapefruits, raspberries, aged port

/OO fE*
TYRE—BI N« 2T F—RDR2V D EIT,
DA TIVI 21V —RERAT
Tataki de thon rouge, sauce vierge *
Bluefin tuna tataki over crispy tomato-tapenade tart,
sauce vierge

HI8
SALADS

=>4
N)wELFEOQAA VL AR == R Ly 250 INTVARBRD
TIVRA BT VA Y F =R R R AIVTOT7 >V F 3k
Caesar salad
Crisp romaine lettuce, Caesar dressing, paprika croutons,

shaved Parmesan, Don Bocarte anchovies

EFHDOBYEDE
TUVFHRY L 7493 T4xT Ly bY—=R
Assiette de crudités
French shredded raw vegetable salad, Dijon vinaigrette

LAZRDOY Y T4 —)b+ F—RRA
RARLARR IvAY b AOCAY Y 74 —IVF—X
Coeur de Laitue au Roquefort

Boston lettuce, shallots, A.O.C Roquefort cheese

=7
SOUPS

FREDISH2Y
HOEREDA—T IAVZ—IVF—ADT SR
Gratiné a l'oignon

Sweet onion soup, Emmental cheese crust

[t PAVS S
IXOT7AIRE=TAVYA VAT -OT 1V,
Dok du )

Consommé de boeuf Grimaldi
Escoffier-style beef consommé, parmesan royale,
julienned celery

RIVEAIDEDI—T
RIVEADRBDA—T VALY =R =AU w I IIL R
Soupe de poisson Marseillaise

Marseiile-style fish soup, rouille sauce, toasted garlic croutons

20
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RbA421)— FHEDTALA TSYRFLYIDY =R,
LITTLE ITALY NR—=F VY ARF DTS2« K74/ 7T *
Filet mignon de veau, sauce aux oranges sanguines,
AR E A T1rv2ELT gratin dauphinois au butternut *
Available as appetizer or main course Veal medallions, blood orange sauce,

butternut & potato gratin "Dauphinois"
EIhA Ry AR5 —%/NRE

HIVRF—=ZFFEDOPT I RIVY 77—/« FR PV —X TIVR ATV ZIM =T RDOBIBER - BOO—A M
Pietro Massi calaramarata pasta RYVARTM TIVARE
Carbonara or D.O.P San Marzano tomato sauce Volaille fermiere rétie, Mr. Daudet, Mayenne, France

Free-range chicken rotisserie from Mr. Daudet Farm,
ISV LEIIN-TrLya- Uy b Franck’s mashed potatoes, French beans
BRIy a2 YFUTERRIEDZILZILY —X
Risotto a la ricotta fumée,
tartare de crevette des cotes siciliennes * JUIb
Grand Reserva Acquerello risotto, smoked ricotta, FROM THE GRILL
Sicilian sweet red prawn tartare
BHEHDY—RAEMITER
Your choice of sauce and garnish
A 2A—R
MAIN COURSES BT —EVDRY)LR—F*
Organic salmon tournedos*
HIFEE R RF DI\ BIHFEE
JU—Z—HIMBTA VDY —RRA INYH—RAT—F*
Bar en crodte, sauce Dugléré Hanger steak*
Baked Mediterranean seabass in puff pastry,
creamy tomato & white wine sauce Za—Y—-SVRESLFIVTH
New Zealand lamb chop*
SYARNFIVIR—IL EST
AT RZ—=TAVDTIVIR—IL VT— LRy Y2 )b—L

JVA Y F =R RAZ—R ) =L EFTFA1R V=R
Langouste Thermidor, riz pilaf SAUCES
Rock lobster tail Thermidor, sautéed mushrooms, parmesan,
mustarded cream, pilaf rice N72—R/FIVT=X /RTA NZ— / bJ)aTV—X

Bearnaise / Hollandaise / Beurre blanc / Truffle sauce
V=IVDLZI) AFUZXRERT +
F=/\=V—=ILDLZT—)b. LEZE/EIDINE—Y =R,
FyATRTbH YA Tavoa
Sole meuniére, pommes & I’Anglaise SIDE DISHES
Dover sole meuniére, lemon-parsley butter sauce, chive potatoes
KLUEFS /7500 -RyyaRTh /ITIARRT /

ERTEAARLFI TADOOY ——& SEbyA1 S TLYFE—VX S
72 oKW EBIAAIE T SV I TV HRGDY 3 — ) T, EST754R / O—ASRT / FrATDEWTRT b
VT—J4795  Br)a1TV—R Steamed vegetable / Franck’s Mashed potatoes /
Plat de cbte de boeuf braisé a basse température, fagon Rossini French fries / Ratatouille / French beans / Pilaf rice /
72-hour slow-braised Black Angus beef short rib, Roasted potatoes / Chives boiled potatoes

sautéed foie gras, black truffle sauce

PYRAEEF/DADRIVI W@EF T 4—F—RY)—L0)by3aZ
Tarte de patates douces aux champignons,
créme de cheddar végétale, roquette
Sweet potato tart of sautéed mushrooms,
plant-based cheddar cream, arugula
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TV —T 1 FqF—A=a— |

LIV =T 1T =k bO—1—
FIL ROUGE DESSERT TROLLEY

KEHDBEETZIVE
Freshly baked tart of the day

70% T 1A AZ—oF3aL—rL—A
70% Weiss dark chocolate mousse

AV b= 2R
FIL ROUGE Signature

Fv I AIVEKDI VT —1
REHAAIVEINZZ Y ) —LDER
Caramelized mille-feuille
Madagascan vanilla cream pods

7V —LODREY EHh
NZZ,Faal—h d—t—U—LKyk
Pot de créme selection
Selection of vanilla, chocolate, and coffee cream pots

N—EIL Yy )—LDY 21— 1)~/
Chou créme praliné noisette
Hazelnut praline choux pastry

AI7LRIL—Tr—F
SANY =TIV NRA
Gdteau de crépes soufflées
Layered fluffy crépes cake, raspberry jam

AEDNT AR —
Patisserie du jour
Fine pastry of the day
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AVAA—b BT
AZa1—

In-Suite Dining

MENU

AV AA— b EAZ G E 24T BV RITE S,
TANIS BEWERADEFELY [V AA(— AT %
YO\ AHR2389F TENMFTZELY,
In-Suite Dining is available 24 hours a day.
To place an order, please press the In-Suite Dining option on

your in-suite phone or dial extension 2389.

(IES
APPETIZERS

S AV S
ENLT=TAFI=IDIIRZ A=/ AX—/,
Ty RRTav Y
Antipasti
Prosciutto, marinated artichokes, pecorino Romano, grissini
Y—EVDIZTIVIR
AA—hRARZ—R BRED/\V
Salmon gravlax
Sweet mustard, farmer bread
JvviRTa)vT
RAINAY—=HITIVY =X
Jumbo shrimp
Spicy cocktail sauce
FROEEE
EPER<T AR—X 24 F IV —R
Vegetable spring rolls

plant-based mayonnaise, Thai chili sauce

=7
SOuUPS

HH#ZR—T
BTLER. Bf. bhw
Shiro miso soup

Silken Tofu, kombu, wakame

vl
SALADS

FREVYIASDBEYEDE
TATavIaxT Ly b
Assorted greens & arugula
Dijon vinaigrette
I—H-HS4
FARMEET VIV LTEBORA. DX 1Y LARR,
WNIVEDv—/-LyIvy—/ sO—-FA 7VFaE
Caesar salad
Plain or grilled free range chicken breast, Romaine lettuce,
Parmigiano Reggiano, croutons, anchovies
IO/RYSH
FRERE Fa2UU, M ASEAU—T,
EYMRROID S VY T 2F A NRE—IESNAE
Mykonos salad
Red onion, cucumber, tomato, kalamata olives,

plant-based coconut feta on baby spinach
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POKE BOWLS

ROz ERT#
HMIRBES Y ORE, A —AHZy VFRIR DO XY d— K=,
AB BFYARY EZEVIVA DEUPYIR—K
Tuna Tataki Poke Bow!
Mediterranean red tuna, organic sushi rice, wakame, mango,
edamame, carrots, white cabbage, ginger pickles,
miso mustard vinaigrette
A7—IVERADT Y ARIIL
TUVA—EFRT )L RXE O—AMFR YL E,
oy . 7ayal— AVIST— FI)—hrI
TAaVavIaxI Lk
Loire Valley Buddha Bow!
Quinoa, green lentils, roasted vegetables, sweet potatoes,

carrots, broccoli, cauliflower, cherry tomatoes, Dijon vinaigrette

9ITHVRI4vF
CLUB SANDWICHES

FIIFIV ST
H—ARARDyTOA 2 FEAT—VNLAR—T LRR,
AARF =R PTH b b,
RAX—R 3RB/INVF—AMIDET,
Original Club
Roasted striploin, chicken, York ham, bacon, lettuce,
Swiss cheese, boiled egg, tomato,
mayonnaise on triple-decker white toast
FFY vV N2
RYI—BEOSNAB EBYY 7L IF =R FTRIVRAINA A,
A—JILbLEYY—X
Chicken Shawarma Panini
Mango, spinach, mozzarella, Zaatar spice,yogurt lemon sauce
Y- U357
Y—EIITIVIR M RRAMLEZR STy 21,
FaoU DT PIVT7IVT 7. Ly RFZF 2,
AINAZADINN ARV Y FRIR—R,
BRERDRAVI—TVRATZZY LY RIZOE T,
Salmon club
Salmon gravlax, tomato, Boston lettuce, red radish, cucumber,
boiled egg, alfalfa, red onion,
Tangy tamarind mayonnaise on triple-decker Swedish flat bread
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JAvILYYa
TUETLA—INLET ) aAT—)VF—RDT 4 R Ry F
Croque-monsieur
Grilled premium York ham and gruyere cheese

on white toast bread

N—=H—
BURGERS

BIFEGLDEHRUIZEL:
ZARF~R / FIH—F—Z / BWERF 1 4—F—X
Your choice of:

Swiss cheese / Cheddar / Plant-based cheddar

TSy gIN—H—

TSV TV ARE=TINT A JECTARINV A, TZ4RRTH,
J—IVAB— EVIVA VAR Ly FAZF U bR E
Classic burger
Black Angus beef patty, freshly baked sesame bun, French fries,
coleslaw, pickles, lettuce, red onion, tomato
=SV REEHFRD/N—H—

A=WV XEEFRDNT, RNV,
PYRLEDTSA AT ED- T -H3A LARA,
EIEHRDT IR—X
Coral lentils and vegetable burger
Coral lentils and vegetable patty, toasted sesame bun,

sweet potato fries, pico de gallo, lettuce, plant-based mayo
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FROM THE GRILL

ERDHERETSA NRT MERZT
Served with seasonal vegetables and French fries

TT4TSvITVHARET 1L
Petit Black Angus beef filet *
BLEWBEGRA
Free-range chicken breast

F—AHZvIH—E DY H
Organic salmon fillet

JRIvA2)—
LITTLE ITALY

HRIITDRINT Y T4 "7 E—FR boA"
BEHOY—RAEHEVLEEL:
bbh /ROx—€ / RXb /1\2—
Spaghetti "A modo tuo”
Your choice of sauce: Tomato / Bolognese / Pesto / Butter
HRIITE T
RIVA)—4%
FRIMN MR EYYTFLIF—X
A la minute baked pinsa
Margherita
Tomato sauce, mozzarella cheese
TAF=IV-TAZvT
FIU—F M IOVREENL VYT VAT Y F—X
Fior di latte

Cherry tomato, Parma ham, arugula, parmesan cheese

F-X

CHEESE

HREZEDF—X
A selection of international cheese
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SWEETS

E2ZV—RAL—T—
T—EVRIIWD 2V IRy ERY— )1 F v T,
FLITa—=R INFF
Vitamin sea smoothy
Almond mylk, mixed red berries, pineapple, banana
INZZ7)—LT)al
Vanilla créeme brulée
TATIR-JIl)—R
Tiramisu verrine
BHOVA—RANY I BT A=Y —RRZ
Warm roasted apple with toffee sauce
TLyaTib—Y e 2R AMA—R
Fresh fruit minestrone
TART)—Ls
NZZ /ZbaNy— /v O—
Ice cream
Vanilla / Strawberry / Mango
YRR F 3L — AR —L

plant-based chocolate ice cream
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POKE BOWLS

RO FERT I
MPBESY ORE. A —AZy 7 &ERIR. bHH. > d—
KE. AB BF AU EEEYIVA hEURIR—X
Tuna Tataki Poke Bow!
Mediterranean red tuna, organic sushi rice, wakame, mango,
edamame, carrots, white cabbage, ginger pickles,
miso mustard vinaigrette
A7—ILRADT Y ERIIL
ToI1—EFRAT. T LG, O—RAMFE, YT E,
oo 7ayal— AVTZT— FIU—IIh
TavavIiqaxg Ly
Loire Valley Buddha Bow!
Quinoa, green lentils, roasted vegetables, sweet potatoes,
carrots, broccoli, cauliflower, cherry tomatoes, Dijon vinaigrette

2 7FA/hm
TO SHARE

O AV
ENLT—TAFI—oDOI)RZ A=/ A=/
Ty RRAT4v Y
Mezze platter
Hummus, tzatziki, falafel, aubergine baba ghanoush,
marinated olives, pita bread
Y—E2DITZTIVIR
AA—hFRAZ—R BRED/\>
Vegetable spring rolls
Plant-based mayo, Thai chili sauce
JvvRyayrT
AIA—=hITIVY—R
California rolls / 6 pieces
Lettuce, avocado, and asparagus,
served with plant-based Shiro miso mayo and Thai chili sauce

YU R1yF
SANDWICHES

TAvILyYa
TLET L A—IN\LET ) 2aAT—)VF—RD
TV RTA b h—RANRA
Croque-monsieur
Grilled premium York ham, Gruyére cheese on white toast bread

Sv7
TLR RA—bRT M THRARDS v T TS5V AR=R-73%—X
Wrap
Hummus, sweet potato, and avocado wrap

with plant-based mayonnaise

95THVR1YF
CLUB SANDWICHES

FUIFIV ST
H—RAMRRYyTEA U FE/A—D LEZR RALAF =R,
WTIN FX b
RAZX—A BB\ =R MIDET,

Original Club
Roasted striploin, chicken, York ham, bacon, lettuce,
Swiss cheese, boiled egg, tomato,

mayonnaise on triple-decker white toast

AR)T
EEFFELICBEGRA. O—X =D BIVEZT Y S EINVF T VA,
IF5NAEEILYOS,

A0+ 0—%F—R, P ARRXMETIZ—REEDE
ZBRBEROF vI\RIRAERGT Y FAyF
Italian *

Slow-cooked chicken breast, roast beef, mortadella, pancetta,
spinach, arugula, provolone, tomato, pesto,
mayonnaise on triple-decker rustic ciabatta

R—=Z—ET7vIVIy R TRELEAE—IY—EY
AE—IHY—FA PN KRR LZR STava, T3,
WTI. 7IVI 7ILT 7. FRERE
ROOGEHKOZTUY FYIAR—IXZzahE Tk
AUI—FVRIZY MLy RO=E&ERY Y P11y F
Polar apple wood smoked salmon *

Smoked salmon, tomato, Boston lettuce, radish, cucumber,
boiled egg, alfalfa, red onion, tangy tamarind mayonnaise on
triple-decker Swedish flat bread
NIBRYT >
HABRS UIVERLERRE. LbyaS bR T dUESER,

TSV IN=R - YIX—A T LT
2H b —AFD=FERDT >V Ry F
Vegetarian *
Grilled Mediterranean vegetables, tofu, arugula, tomato,
cucumber, plant-based mayonnaise on triple-decker whole
wheat toast
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SWEETS

CRIYY—RL—I—
T—EVRIILI TYIRALY RRU— 1S F v Tl NFF

Vitamin sea smoothy

Almond mylk, mixed red berries, banana

NZST)—=LT)al
Vanilla créme brulée

TAZIR-TI)—X

Tiramisu verrine

AHOWA—R Ny IV B T4——RKRA
Warm roasted apple with toffee sauce

TLyagb—Y - XA MEA—%
Fresh fruit minestrone
TART =L
NZZ / ZRhaRY— /v d—
Ice cream
Vanilla / Strawberry / Mango
IR F I IL— A RT ) —L

plant-based chocolate ice cream

MEELOTER VE ERISMAONTTOERE. BR. ANE BEA 280754 HICREDFRESHEDHBARPED IRV EELERMENHIET,
*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborneillness, especially if you
have certain medical conditions.
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