TIMES GRITL L 'OFFRE DU MOIS

LE BUSINESS LUNCH

Semaine du 13 au 17 janvier 2025

LES HUITRES MARENNES N° 3

LES 3 PIECES
ENTREE Q;i;g%g inclus dans le Business Lunch
VELOUTE DE CHOU-FLEUR 14.00
espuma raifort, saumon fumé MENU COMPLLE T o
45.00
EES SV anD
, |l ES 6 PIECES
ENTREE + PLAT
PLAT ci—gvggo inclus dans le Menu Gourmand

PLAT + DESSER T

BCEUF BRAISE ALLA BOURGUIGNONNE 6 00 >4 00
pommes persillées et lard paysan . e

VEGE TARIEN 25.00

CesaovrsD

RAMEN AUX LEGUMES
champignons, tofu fumé et ceuf poché

CAFE GOURMAND DU JOUR 14.00

moderntimes
Modern Times Hotel | 1806 Blonay- St-Legier HOTEL

Provenance des mets : Saumon - Ecosse ; Boeuf, Lard - Suisse
Prix en CHF, service et TVA inclus Réservations 021 925 22 22 | www.moderntimeshotel.ch —



TH\T\ES GRTLL OFFER OF THE MONTH

BUSINESS LUNCH

The week from january 13th to 1/th 2025

OYSTERS MARENNES N°3

3 PIECLES
STARTER 14.00 included in the Business Lunch
CREAM OF CAULIFLOWER SOUP 14.00
CSoversSTD
With horseradish espuma , smoked salmon FULL MENU
45.00
6 PIECES
MAIN COURSE @2\223 included in the Menu Gourmand
BRAISED BEEF BOURGUIGNONNE STYLE| MAIN + DESSER T
24.00
Parsley potatoes and country bacon Cmsonesz)

25.00
VEGETARIAN (o

RAMEN WITH VEGE TABLES
Mushrooms, Smoked tofu and poached egg

CAFE GOURMAND OF THE 1400
DAY

moderntimes

Meat origin : Salmon : Scotland ; Beef, Bacon : Switzerland Modern Times Hotel | 1806 Blonay- St-Legier HOTEL
Prices in CHF. service and VAT included Réservations 021 925 22 22 | www.moderntimeshotel.ch —
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