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ENTREES/STARTERS

Salade chinoise
Ehinese chiclern salad g/w/ém’ chiclern

with /m spices, chinese méé@gw, coliarndel

leaves, sesame z/o'/méd@/wz%

Tiradito de saumon
(Salmern bradite 8/013@/9% lapioca with

squid ink , sweel potate

Gyoza au poulet et

champignons
Chicker and mushroams GYe3a

Ktc (Poulet frit coréen)
%@e@m fried chicken

Tataki de thon
Suna tatati torch —//w‘m’ with fa«ma@co
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PLATS/MAIN COURSES

Magret de canard
Ehatv siw duct breast with g@%%'@/pd@

sweel potate puwiée

Wok de poulet aux cajou
Custewnut chiclhern weob

Wok saumon gochujang miso
Ol ats salman spicy gechujang mise

Wok de boeuf
95 @@/ stit —/fy with asiarn sawce

Pavé de saumon
Glilled salman fillet
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DESSERTS/DESERTS

Pavlova aux fruits rouges
KRed fuit pavlova

Jivara fagon snickers
Cushewnat chicken wok

Sable breton de coco

i A R

Cuconut sable breton, mangeo caramel,

= | s 94

and. checelate namelata

Banana cheesecake

SLanana cheesecalse, date ice cheam

Delice tropical pina colada
@E@pé&@ﬂ a’e/o’gyééz pina colada
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