PHENIX LUNCH

April 15 - April 19
12:00 to 14:30
Two courses 198.
IR
Three courses 248.
IR ER

APPETISER JFH3%

Raw and cooked heirloom carrots, fromage blanc, dukkah, sorrel
ERRRE b, AT, PRER, RE

Pickled Atlantic mackerel, avocado, cucumber, horseradish
fififh, R, N, B

Smoked veal tongue, gribiche sauce, frisée lettuce
MRS, MEME, SiHA4sE

MAIN 3£

Ratatouille provencgale
W T A d

Stuffed baby squid, sweet peas, tomato, jambon de Bayonne
iGN, BTG, o, B8R

Traditional steak tartare, French fries
Fe G A A RIS S I 25 4

DESSERTS

Sour cherry and almond tart, cherry ice cream
BRPERRAE, A AIMERGE, P

Peanut butter parfait, iodized caramel, soft chocolate
TEAEVRRE, ROREERE, I

Comté cheese, house crackers
FLER I, A

WINE SELECTION i i %)

glass
2016 Luc Baudet, Cétes-du-Rhone, Rive Droite 70.
white Rhoéne Valley, France
2015 Luc Baudet, Cétes-du-Rhone, Rive Droite 70.

red Rhone Valley, France

Prices are in RMB and subject to 10% service charge and applicable prevailing Value Added Tax (VAT)
PR ARG, 5 550 10955 P, A A TR AR e B LBt



