
MENU
EACH THURSDAY AND FRIDAY

CULINARY JOURNEY / 5,900F

APPETIZERS

• BAKED OYSTER, PARMESAN, BACON, WHITE WINE, CORIANDER

• CRISPY BEEF CROQUETTE, VELVETY PUMPKIN PUREE, EXOTIC SPICES

• CHEESE PUFFS

• TACOS DE RIZ AVEC SASHIMI DE THON JAUNE, PESTO TRUFFÉ ET PARMESAN.

• AS AN ADDITION • PROFITEROLE WITH FOIE GRAS, FESTIVE SPICES, AND TODAY'S CHUTNEY /1100F

• THE CATCH OF THE DAY, PERFECTLY SEARED IN RICH BUTTER, ACCOMPANIED BY LENTIL DAL,

SPICED ROASTED PRAWNS, AND VIBRANT GREEN ONIONS.

• TENDER BRAISED BEEF, RICH COCOA SAUCE, CREAMY MASHED POTATOES, ZESTY CHILI PEPPER

EMPOWERMENT SERVICES

• GARDEN SALAD, ZUCCHINI RIBBONS, FRESH HERBS, CITRUS VINAIGRETTE

• AS AN ADDITION • A DELIGHTFUL TRIO OF CHEESES, ACCOMPANIED BY CHUTNEY, WALNUTS,

TRUFFLE OIL, AND TOASTED BREAD 990F

DELIGHT • OF YOUR CHOOSING

• DECADENT CHOCOLATE FONDANT, LUSCIOUS SALTED CARAMEL, CREAMY VANILLA ICE CREAM, FLUFFY WHIPPED CREAM

• “FRANKY CUP” (COCONUT, KAFFIR LIME, PEANUT PRALINE GELATO, RUM)

MINI ELIXIRS / 900F

MAIN COURSE

COCKTAILS • A DELIGHTFUL DUO OF SIPS • THE IDEAL BEVERAGE TO SAVOR BEFORE YOUR INAUGURAL

TRUE GLASS

• GIN TONIC • BULLDOG GIN, LEMON, TONIC TREE FEVER

• NEGRONI • GIN, CAMPARI, AND SWEET VERMOUTH

• PETITE MARTINI • VODKA, VERMOUTH, OLIVE ESSENCE

• WAZABI ORBS

• ADDITIONAL FEE • CAVIAR OLIVE 1200F (SUBJECT TO AVAILABILITY)
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Savory beef croquettes infused with exotic
spices from the East 

PLACE

ANTIPASTI

Spring rolls filled with creamy avocado, vibrant
carrot, crisp cabbage, fresh mint, crunchy hazelnuts,
drizzled with sesame sauce and rich peanut butter.

1790F

Yellowfin tuna sashimi, drizzled with olive oil,
adorned with parmesan cheese, complemented
by black olive ice cream and vibrant red pesto.

1990F

Handcrafted fries, creamy cheese
dip, Asian-inspired sauce

1990F

Feta pesto, succulent roasted prawns, crunchy
walnuts, fresh zucchini, vibrant salad, sweet
mango, Italian toast, zesty orange vinaigrette

THE TREASURE OF NORMANDY

A rustic loaf of roasted country bread adorned
with luscious melted Camembert cheese, sweet
honey-glazed sautéed apples, and crunchy
walnuts.

2995F

ARTISANAL DUCK FOIE GRAS
Semi-prepared duck foie gras accompanied
by mojito chutney spices and brioche.

GM 990F

Salmon sashimi, extra virgin olive
oil, aged parmesan cheese, truffade

2 200F

OYSTER CELEBRATION 3

Oysters baked to perfection with parmesan,
white wine, cream, and crispy bacon.

Catch of the day, aromatic broth, crisped
bread, kaffir lime, delicate foie gras
flakes

THE DUCK OF MR. WONG

Slices of glazed duck breast, Peking
Duck sauce, seasoned crepes, green
onion, cucumber

2990F

SALMON DELICACIES

EBONY DELICACY

DISCO DELIGHTS

2 600FFETA PESTO WITH SHRIMP 

1 390F

2990F

HOMEMADE FRIES, PARMESAN FRIES,
TRUFFLE FRIES, SWEET POTATO FRIES,
GARDEN SALAD, ZUCCHINI NOODLES,
WALNUTS, APPLE, CITRUS VINAIGRETTE,
PARMESAN

GM
1 290FGM

Lentil dahl choice
590F

GM

990F

1 390F

DARK LEG 

2990F

NOURISHING SEAFOOD

TEARFUL TIGER 

Exquisite beef fillet, vibrant tiger sauce, a
harmonious Asian fusion, rich soy sauce, zesty
lime, aromatic garlic, invigorating ginger, spicy
chili, and today's delightful mashed potatoes. 

2990F

CACAO DELICATE BEEF

Tenderly braised beef chuck or cheek,
rich cocoa and chili sauce, creamy
mashed potatoes of the day. 

2990F

VEGETABLE LASAGNA

Rice lasagna, roasted vegetables, garlic,
onions, sesame oil, rice vinegar, soy
sauce, ginger, chili pepper, scallions 

2790F

Lentil dahl choice 590F

Option Serrano 60G
690F 

Option Serrano 60G  690F 

Option Serrano 60G 490F 

2990F

Option frites maison GM   990F

MOJITO-INFUSED SALMON

Salmon sashimi, extra virgin olive oil,
mojito-infused chutney 

2 200F

BEEF CROCK’N ROLL

Option frites maison GM   990F

Option frites maison PM 490F

PM 690F

PM 490F

PM 490F 690FAssorted garden salad choice
PM

Option frites maison PM 490F

MISS J ROLL

1 690F

TO SHARE BETWEEN 2 AS AN APPETIZER 
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OUR PANELS

BLEND ON DECK

A delightful selection of charcuterie and cheeses, “BRIE CRÈME BRÛLÉE STYLE,” DUCK FOIE

GRAS WITH RUM, brioches, fresh fruit, creamy butter, sweet jam, crunchy breadsticks,

golden toast, walnuts, tangy gherkins, savory olives, and luxurious truffle oil.

6 200F

Option frites GM 990F

Generous Salad Selection 1390F

OCEAN CANVAS

A delightful platter featuring three gratinated oysters, succulent roasted prawns,

tender calamari, and a perfectly seared fish of the day infused with kaffir lime.

Accompanied by tuna rillettes enhanced with kaffir lime, exquisite yellowfin tuna

sashimi paired with truffade parmesan, and a refreshing mixed salad.

7 300F

Option frites GM 990F

Option foie gras 1800F

BANQUET TABLE

Roasted duck breast with an Asian fusion twist, butcher's cut grilled to perfection

at 300g, accompanied by a fresh salad, zesty mustard, homemade fries, semi-

cooked foie gras infused with rum, delightful chutney, and a touch of brioche. 

7 100F

Option foie gras 1800F

SERVES 2 TO 3 INDIVIDUALS

SERVES 2 TO 3 INDIVIDUALS

SERVES 2 TO 3 INDIVIDUALS
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OUR DELIGHTFUL CREATIONS

CITRUS GLACIER
Meringue Lemon Whirl Chantilly Crumble

1 390F

UNLIKELY DESCENT
1 390F

CRÊPES SUZETTE, A DELIGHTFUL CULINARY MASTERPIECE, EMBODIES THE ESSENCE OF
INDULGENCE AND ELEGANCE. EACH DELICATE LAYER, INFUSED WITH A SYMPHONY OF FLAVORS,
INVITES YOU TO SAVOR THE MOMENT AND CELEBRATE THE ART OF GASTRONOMY.

1 390F

FRANKY TROPHY
 Coconut kaffir lime sorbet, peanut brittle, rum-infused whipped cream

1 390F

Chocolate lava cake, ice cream espresso, extra virgin olive oil, sea salt fleur.

Delightful crepes ignited with triple sec, caramelized orange, and velvety vanilla ice cream.

DESSERT FOR YOU 12 
Chocolate profiteroles accompanied by velvety vanilla ice cream, fluffy whipped cream, and crunchy almonds. 1 390F
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	Salmon sashimi, extra virgin olive oil, mojito-infused chutney
	2 200F
	MISS J ROLL
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	1790F
	2 200F
	Salmon sashimi, extra virgin olive oil, aged parmesan cheese, truffade
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	Lentil dahl choice
	590F
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	1 690F
	Oysters baked to perfection with parmesan, white wine, cream, and crispy bacon.
	EBONY DELICACY

	Yellowfin tuna sashimi, drizzled with olive oil, adorned with parmesan cheese, complemented by black olive ice cream and vibrant red pesto.

	1990F

	PLACE
	NOURISHING SEAFOOD
	Catch of the day, aromatic broth, crisped bread, kaffir lime, delicate foie gras flakes
	2990F
	1990F
	Handcrafted fries, creamy cheese dip, Asian-inspired sauce
	Lentil dahl choice
	590F
	Option Serrano 60G 690F

	THE DUCK OF MR. WONG
	FETA PESTO WITH SHRIMP


	2 600F
	Slices of glazed duck breast, Peking Duck sauce, seasoned crepes, green onion, cucumber

	2990F
	Option frites maison GM   990F
	BEEF CROCK’N ROLL
	TEARFUL TIGER

	2990F
	1 390F
	Savory beef croquettes infused with exotic spices from the East
	Exquisite beef fillet, vibrant tiger sauce, a harmonious Asian fusion, rich soy sauce, zesty lime, aromatic garlic, invigorating ginger, spicy chili, and today's delightful mashed potatoes.
	Option Serrano 60G  690F
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	CACAO DELICATE BEEF
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	Option frites maison GM   990F
	Tenderly braised beef chuck or cheek, rich cocoa and chili sauce, creamy mashed potatoes of the day.
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	ARTISANAL DUCK FOIE GRAS


	2990F
	Semi-prepared duck foie gras accompanied by mojito chutney spices and brioche.
	VEGETABLE LASAGNA


	2790F
	2990F
	DARK LEG
	Rice lasagna, roasted vegetables, garlic, onions, sesame oil, rice vinegar, soy sauce, ginger, chili pepper, scallions
	Assorted garden salad choice PM
	690F
	HOMEMADE FRIES, PARMESAN FRIES, TRUFFLE FRIES, SWEET POTATO FRIES, GARDEN SALAD, ZUCCHINI NOODLES, WALNUTS, APPLE, CITRUS VINAIGRETTE, PARMESAN
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	GM
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	OUR PANELS
	BLEND ON DECK
	A delightful selection of charcuterie and cheeses, “BRIE CRÈME BRÛLÉE STYLE,” DUCK FOIE GRAS WITH RUM, brioches, fresh fruit, creamy butter, sweet jam, crunchy breadsticks, golden toast, walnuts, tangy gherkins, savory olives, and luxurious truffle oil.

	SERVES 2 TO 3 INDIVIDUALS
	6 200F
	Option frites GM 990F
	Generous Salad Selection 1390F


	OCEAN CANVAS
	A delightful platter featuring three gratinated oysters, succulent roasted prawns, tender calamari, and a perfectly seared fish of the day infused with kaffir lime. Accompanied by tuna rillettes enhanced with kaffir lime, exquisite yellowfin tuna sashimi paired with truffade parmesan, and a refreshing mixed salad.

	SERVES 2 TO 3 INDIVIDUALS
	7 300F
	Option frites GM 990F
	Option foie gras 1800F


	BANQUET TABLE
	SERVES 2 TO 3 INDIVIDUALS
	7 100F
	Option foie gras 1800F
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	CITRUS GLACIER
	Meringue Lemon Whirl Chantilly Crumble
	1 390F

	UNLIKELY DESCENT
	Chocolate lava cake, ice cream espresso, extra virgin olive oil, sea salt fleur.
	1 390F
	1 390F

	FRANKY TROPHY
	Coconut kaffir lime sorbet, peanut brittle, rum-infused whipped cream
	1 390F

	DESSERT FOR YOU 12
	1 390F



