LUNCH

DATE OF RESERVATION TIME :

SOCIETY : NAME :

ADRESS :

N° VAT :

PHONE : TELECOPIE :

NUMBER OF PEOPLE : N° OF TABLE :

[ DEPOSIT : O CHQ O cB/AE 00 SUPPLEMENTS
[0 BALANCE BY ENVOICE O BALANCE ON THE SPOT

0 EXTRA ON THE SPOT [0 NAME AND SIGN ON THE BILL

MENU IMPERIAL
. APERITIF « LOTUS » (Manzana Verde, Cranberry, Citron Vert)

. APPETIZERS

Assortment of Steamed Dumplings
Crispy Shrimps

Salmon Tartare

. MAINS COURSES

Japanese Salmon

Saté Chicken

Wok Fried Beef with Thai Basil

. SIDES
Fried rice, Mixed Seasonal Lettuces

. DESSERT :
« liquid » Centered Chocolate Cake with Vanilla Ice Cream

. WINE : (1 bottle for 4)
Marigny Neuf Sauvignon Blanc, Vin du Poitou, 2005
Marigny Neuf Pinot Noir, Vin du Poitou, 2005

. Mineral water ( %2 bottle for 2)
Coffee or Tea

We commit ourselves being useful to you in 1h

The appetizers and main courses offered are fixed and can not be substituted, but we
encourage you to eat « Family Style »

PRICE PER PERSON: 45,15€ exclusive of VAT (54€ VAT inclusive). The balance will be
according to the number of people confirmed 48 hours before the event.




