SNACKS & BITES

Sandwich merguez
Lamb sausage bao, Comt¢ cheese, mustard, relish, spicy mayo - 10

Croque Prata
Cooked ham, Comte cheese & black truffle prata - 15

Panisses & Mayonnaise au Furikake
Chickpea fritters, Furikake mayonnaise - 12

Jambon Iberique “Cebo de Campo » (80g)
Iberico ham “Cebo de Campo” (80g) - 38

Carpaccio de poulpe, aneth, piment
Octopus Carpaccio, dill, chili — 24

Selection de fromages
Affineur-selected farmed cheese - 38

Caviar Sturia Vintage, Blinis & Condiment (50g)
Sturia caviar, buckwheat blinis, condiments - 148

STARTERS
Hamachi en tranches épaisses, marinade tomates piment
Japanese hamachi, tomato & chili marinade, fennel salad - 25

Palourdes & bouillon Javanais
French clams, Javanese soto ayam broth — 25

Salade riviera
Riviera salad, vegetables, quail eggs & taggiascha olives - 22/38

Foie gras poché, miso, daikon, champignons
Poached foie gras, miso, daikon, mushrooms - 45

Poireaux vinaigrette
Traditional leek & vinaigrette sauce - 18

(Euf mollet au Morilles, vin Jaune & Comté
Soft boiled egg, Morrel & Vin Jaune sauce, Comté cheese - 28

SIDES
Gratin de macaronis aux truffes

Black truffle macaroni gratin - 20

Haricots verts en persillade & échalotes frites
French green beans, garlic & parsley butter, fried shallots - 15

Pommes copeaux
Homemade potato wedges - 15

Mélange de laitues & herbes fraiches
Mixed lettuce, fresh herbs - 12

Aligot
Traditional cheesy mashed potatoes — 22

Riz frit aux champignons
Japanese rice, button mushrooms - 15

Les Suca

FRENCH FUN DINING

MAINS
Filet de beeuf sauce au poivre de Kampot
Angus beef tenderloin, black Kampot pepper sauce- 58

Ris de veau, morilles & vin jaune, pommes confites
Roasted veal sweetbread, morel & vin jaune sauce, roasted potatoes - 62

Caille sautée fagon Vallée d’Auge
Roasted quail, Calvados sauce, apples, mushrooms & pearl onions - 42

Bouillabaisse
Seabream, octopus & clams in fish soup - 48

Rigatoni au homard
Lobster rigatoni - 50

Fricassée d’asperges vertes aux morilles
Roasted green asparagus with morels and creamy sauce - 45

TO SHARE

Selle d’agneau rotie a la sarriette, sauce Choron (app 1.3kg)
Roasted lamb saddle roasted with summer savory, Choron sauce - 148

T-bone de baeuf Angus, sauce au poivre de Kampot (1kg)
Angus T-bone, Kampot black pepper sauce (1kg) - 1

Bourguignon de joues de beeuf wagyu, épices d’une « black
soupe »

Braised wagyu beef check, red wine sauce, Indonesian rawon daging
spices - 95

Collier de thon, sauce Grenobloise
Japanese tuna collar, Grenobloise sauce - Market price

DESSERTS

Petit pot de créme vanille, caramel au beurre salé
Vanilla custard cream, salted butter caramel - 15

Fondant au chocolat, créme anglaise café, glace vanille
Chocolate fondant, coffee creme Anglaise, vanilla ice cream - 22

Clafoutis aux fruits de saison
Seasonal clafoutis & sorbet - 20

Selection de glaces & sorbet
Ice cream and sorbet selection - 6/scoop

Créme Mont Blanc
Yogurt, chestnut cream, meringue - 12

Chocolat Liegeois
Chocolate & vanilla ice crem, chocolate sauce, chantilly - 12

All prices are subjected to GST & service charges
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