dLdIN

DUCASSE

dTMORPHEUS
MHEEER

STARTERS

3B  Chilled langoustine, delicate gelée with spices and Kristal caviar
Seasonal vegetables cooked together with black truffle

dlaskan king crab with coral, avocado and confit cherry tomatoes, finger lime

J® Roasted flour Cavatelli, purple eggplant and crushed basil, pine nuts

MAINS

J® Confit John Dory from Brittany, Paimpol bean and fennel, al pil pil sauce
Lightly smoked blue lobster and veal sweetbread vol-au-vent, wild mushrooms
Rossini-style beef tenderloin, fluffy potato crisps, Périgueux

J® Guinea fowl in the fireplace, violon zucchini, girolles, and fresh almonds

CHEESE

J® Brie de Meaux from Xavier house

DESSERTS

Signature delight

Ad DELICATE ROAD THROUGH THE SEASONS TO (RE)DISCOVER THE CLASSIC DELICACIES OF ALdIN DUCJSSE’S BEST OF

Rum baba, vanilla and citrus zest, lightly whipped cream

FOR CONNOISSEUR, LIKE IN MONTE-CARLO

TASTING MENU

5 DISHES IN HALF PORTION, INDICATED WITH 28 aND YOUR CHOICE OF DESSERT

MENU CARTE

ONE STARTER, ONE MdIN AND ONE DESSERT dACCORDING TO YOUR CHOICE

MENU CARTE +388

MENU CARTE +388

29088

2488

KINDLY INFORM OUR TEdAM OF ANY ALLERGIES, INTOLERANCES, OR DIETARY REQUIREMENTS
THE dLCOHOLIC BEVERAGES HAVE AN dLCOHOL STRENGTH HIGHER THAN 1.2% VOL

PRICES IN MOP, SUBJECT TO 10% SERVICE CHARGE
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