NN? Menu Saint-Valentin

Valentine's Day Menu
99% par couple / per couple
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1F SERVICE | 1°T SERVICE

PLATEAU DEGUSTATION A PARTAGER | TASTING PLATTER TO SHARE
SOUPE | soup

Patates douces Tom kah et homard
Tom kah sweet potatoes with lobster
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,\\ 28 SERVICE | 2N° SERVICE

%/ Choix de 2 plats principaux // Choice of 2 Main courses

BEUF CROUSTILLANT AU PAD PRIK PAQ | CRISPY BEEF PAD PRIK PAQ
Haricots longs, échalote, ail et feuilles de basilic
Long bean, shallot, garlicand basil leaves

_ CARI ROUGE AU CANARD CONFIT | CONFIT DUCK IN RED CURRY

Cuisse de canard confit, tomate cerise, litchi, ananas, aubergine, cari rouge, lait de coco, feuille de
kaffir, basilic thai // Confit duck leg, cherry tomato, lychee, pineapple, eggplant, red curry, coconut
milk, kaffir leaf, Thai basil

RIZ FRIT AU SAUMON | SALMON FRIED RICE

Oignon, poivron, pate de piment, oignon vert, ceuf frit // Onion, bell pepper, chilli paste, green
onion, fried egg

PAD SEEW AUX CREVETTES | SHRIMPS PAD SEW
Nouilles de riz, gai lan, ceuf, sauce soya // Rice noodles, gai lan, egg, soy sauce

POULET ROTI THAT (KAI YANG) | THAI ROASTED CHICKEN (KAl YANG)

Demi-poulet de Cornouailles réti, épices du sud de la Thailande, servi avec riz frit, concombre mari-
né et sauce tamarin // Half Cornish hen, Southern Thailand rub, served with fried rice, marinated
cucumber and tamarind sauce

38 SERVICE | 3"° SERVICE

DESSERT

Surprise du chef, préparée avec amour
Chef's Surprise, made with love

slam

Restaurant thai
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