OYSTERS

Rockefeller Oysters gratinated with spinach & Parmesan
Nam Jim Opsters with lime, chili & cilantro

Naturel Served with lemon & mignonette

3 pes 175

S

Yellowtin Tuna Grilled bread, tuna aioli & lemon 75
Caviar Rossini Black Label served with Japanese milkbread, chives & créme fraiche 595
Pata Negra Cured Iberico ham & crushed pepper 145
Crustade With handpeeled prawns & dill 75

Pipe Bone Roasted bone marrow pipe with lemon, garlic & parsley 125

/
Saumon Fume

Smoked salmon served with mustard sauce, salted yoghurt, horseradish & herbs

Confit de Canard

Confit duck leg with glazed beets, cherries, winter chicory, Saromatic pepper sauce e

Tarte au Citron
Tart with lemon curd & briiléed meringue

450




StEAk TATTATE oo eee e e e eenen 145

Raw beef mixed with cognac, egg yolk, tomato, tarragon, cornichons & mustard.

(C DG G 185
Beef tenderloin, served with arugula, Parmesan, pine nuts & truffle.

Salade Chevre Chaud .......o.oeoeeeeeeeeeeeeeeeeeeee e 135

Salad with goats cheese, croditon, walnuts & pickled pears

SAUMON FUME ..oovrnrevvvrnrreeiesensessssenssssssssssssssssssssssssnns 155
Smoked salmon served with mustard sauce, salted yoghurt, horseradish & cress

Escargot Royal .................................................................... 145

Snails sautéed in garlic butter with tomato, almonds, spinach & breadcrumbs

ADT TUIA et eeee e e eeeeeas 175

Raw tuna with pickled ginger; trout roe, ponzu & yuzu

&

GARNITURE
POMMES PULEC ... esese e seese e ssesesnens 65
Potato purée with butter & sea salt
Green Salad ..o 45
With mustard vinaigrette
POMIMES FLILES....uiiieieieieeeeeteteeceeeeeete ettt sesenenas 55
With sea salt
Truffle Pommes Frites......ooveeieerereeeeeeeeeeeeeseeeessnnns 75
Wath truffle butter
Garlic Shokupan.....vevvvvvvvvvieeiissseseiinnns 95

Japanese milkbread with garlic & parsley

HATICOE VOIS coveeieeeeieeeeeeeteeeeteeeseeteseestesesesesseseseseseessssensenes 55

Steamed green beans with lemon
SAUCE BEATNAISE ..vvvvvvvererrvernssesnssissssssssessssssssssssessssssnens 45

Pepper T 1 0 Lo SO 45

Steak AU POIVIE .....vuveeeeteecvceeeceeeeeeeve e 395
250 g fried beef tournedos

Serrved with haricot verts, pepper sauce & pommes frites

Steak FIILeS ....occvvuciuemiienciinririesiiesessesesssesssassssssssanns 350
275 g fried b eye steak.

Served with green salad, pommes frites & sauce béarnaise

Confit de Canard ... 250

Confit duck leg with glazed beets, cherries, winter chicory, & aromatic pepper sauce

SEEAK TATATE et eenen 245

Raw beef mixed with cognac, egg yolk, tomato, tarragon, cornichons & mustard.
Served with pommes frites & horseradish ketchup

Poussin Vin Jaune ... 295

Whole fried young chicken served with morels, morel sauce & sauce Vin Jaune

Lemon Sole = 2pers.cuununrninrinrieeiesiesiesiesiessesses s 695

Whole steamed lemon sole served with blue mussels, trout roe,
parsley & sauce beurre blanc

COA €0 CLOULE ..o eeeeeeeeeeeeeseessseseeseesseseeseessessesees 275

Cod seared on bread with a soufflé of cod & lemon.
Served with julienned herbs & nage sauce with trout roe & chives

TrUITLE RISOTLEO ceeeeeeeeeeee et eeees 275

Arborio rice served with Piedmont hazelnuts, sage,
pickled mushrooms & freshly shaved black truffle

cHo

DESSERT & FROMAGE

Crépe SUZELLE .ottt 135

Fluffy pancakes with Grand Marnier; orange, almonds & vanilla ice cream

PrOTIEEIOLES oaeeeeeeeeeee e 145

Profiteroles with vanilla ice cream & warm chocolate sauce

Crémeux Al ChoCOlat. .. eeeeeeeeeeeeeeeeeeeeeseeseseseses 125

Creamy chocolate ganache served with caramel créme anglaise

TALte AU CLEIOML weveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeeeeeeeseeeeeeseen 95

Tart with lemon curd & briléed meringue

European CREESC e 40/pcs

Ask your waiter about today’s selection

BISTRO ROYAL

FOOD ALLERGY/ALLERGIES - PLEASE SPEAK TO YOUR SERVER SO WE CAN GUIDE YOU SAFELY THROUGH THE MENU.
CREDIT CARD FEECORPORATE CARDS, WHETHER ISSUED INSIDE OR OUTSIDE THE EU/EEA, AS WELL AS PRIVATE
PAYMENT CARDS ISSUED OUTSIDE THE EU/EEA, WILL BE SUBJECT TO A FEE. FOR AMERICAN EXPRESS, ALL
TRANSACTIONS ARE SUBJECT TO A FEE.



