DINNER

DATE OF RESERVATION TIME :
COMPANY : NAME :
ADRESS :
N° VAT :
PHONE : TELECOPIE :
NUMBER OF PEOPLE : N° OF TABLE :
[0 LOUNGE : PAX RATE:
1 DEPOSIT : O CHQ O CB/AE [0 SUPPLEMENTS

0 BALANCE BY ENVOICE

O EXTRA ON THE SPOT

0 BALANCE ON THE SPOT

0 NAME AND SIGN ON THE BILL

. APERITIF

MENU SENCHA

Coupe de Champagne, Moét & Chandon Brut Imperial

. APPETIZERS
Spicy Tuna Tartare

Buddha-Bar Chicken Salad
Assortment of steamed Dumplings

. MAIN COURSES

Wok Fried Beef with Thai Basil
Lamb Curry with Mango Chutney
Seared Sesame Tuna with Shitake Vinaigrette

. SIDES
Fried rice
Mesclun Salad

. DESSERT

Liquid centred chocolate cake with vanilla ice cream

. WINE (1 bottle for 3 personns)
Saint Véran I'Orchys, 2006
La Grange de bessan Ségur, 2003

Mineral water (1/2 bottle for 2)

Coffee or Tea

The appetizers and main courses offered are fixed and can not be substituted, but we

encourage you to eat « Family Style »

Contents of the menu are subject to our changes of card.

PRICE PER PERSON: 81, 94€ exclusive of VAT ( 98€ VAT inclusive ).The balance will be

according to the number of people confirmed 48 hours before the event.




