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Food Allergens List
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Grilled Vegetable Chef Salad S (without Dressing)
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Grilled Vegetable Chef Salad L (without Dressing)
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Australian Sirloin Steak
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Duck Confit & Autumn Vegetable Fricassee L ® ®
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Normandy Style Sole with Nouille Garnish MR AL KB YAD ® L L] [ ]
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The contents of our menus and food ingredients are subject to change. As the listed information may be revised from time to time, please feel free to contact our staff when you purchase food to confirm the latest information.
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All menu items are prepared in the same kitchen using common utensils. Please ask our staff if you have any questions.
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