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LE BUSINESS LUNCH

Semaine du 10 au 14 février 2025

ENTREE 14.00

PATE EN CROUTE MAISON
au foie gras, pickles

PLAT 12500

JOUE DE BCGEUF EN PO T-AU-FEU

os a moelle, legumes de saison,
creme de raifort

VEGE TARIEN 25.00

CesovesS2D

PACCHERI AU CHOU-FLEUR ROTI

pecorino, capres frits et roquette

CAFE GOURMAND DU JOUR 14.00

\_

MENU COMPLE T
45.00

ENTREE + PLAT

PLAT + DESSERT
36.00

CsSvesSD

)

L’'OFFRE DU MOIS

CesaversSeD

J

Provenance des mets : Porc, boeuf - Suisse ; Foie gras - France
Prix en CHF, service et TVA inclus

SALADE DE

DENT DE LION

ENTREE PLAT

14.00 32.00

CsSvsT2D

Modern Times Hotel | 1806 Blonay- St-Légier
Réservations 021 925 22 22 | www.moderntimeshotel.ch

moderntimes
HOTEL

rrrrrrrrrrrrrrrr



- Wiidern

BUSINESS LUNCH

The week from february 10th to 14th 2025

STARTER 14.00

HOMEMADE PATE EN CROUTE
with foie gras, pickles

MAIN COURSE - 25.00

BEEF CHEEK IN PO T-AU-FEU

bone marrow, seasonal vegetables,
horseradish cream

FULL MENU
45.00

STARTER + MAIN

MAIN + DESSER T
36.00

CsaversSaD

VEGETARIAN 2500
PACCHERI

with roasted cauliflower and pecorino,
fried capers, arugula

CAFE GOURMAND OF THE 1400
DAY
\_

Meat origin : Pork, beef - Switzerland ; Foie Gras - France
Prices in CHF, service and VAT included

OFFER OF THE MONTH

LION’S TOOTH
SALAD

STARTER MAIN

14.00 32.00

Cesovese2D CesavesSED
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