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TIMES GRILL
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ENTREE
SALADE DEDENT DE LION

vinaigrette moutardée,

POULET "TANDOORI "

sauce yogourt a la menthe et sumac,
riz basmati et aubergine grillée

VEGETARIEN
RAVIOLES A LA RICOTTA

25.00

\

LE BUSINESS LUNCH

Semaine du lundi 27 au vendredi 31 janvier 2025

14.00

CsSvrse20

citron confit, romarin et rebibes de Sbrinz

CAFE GOURMAND DU JOUR _14.00

MENU COMPLE T

lardons, ceuf dur et croQtons aillés 45.00
CsShvesD
PLAT 2290 | ENTREE + PLAT

PLAT +DESSERT

36.00
> -

~

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

L’'OFFRE DU MOIS

SALADE DE
DENT DE LION

EN VERSION PLAT

Modern Times Hotel | 1806 Blonay- St-Légier
Réservations 021 925 22 22 | www.moderntimeshotel.ch —
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QWNE & Mog,

TIMES GRILL

5“ OFFER OF THE MONTH

BUSINESS LUNCH

The week from january 27th to 31st 2025

LION’'S TOOTH

STARTER 220, \ SALAD
LION'S TOOTH SALAD
mustard vinaigrette, bacon FULL MENU MAIN COURSE
hard-boiled egg and garlic croutons 45.00 VERSION
MAIN COURSE 2500 I STARTER + MAIN
TANDOORI CHICKEN VMAIN + DESSER T 3200
mint and sumac yoghurt sauce 36.00
basmati rice and grilled aubergine ' '
A v
VEGETARIAN 2500
RICOTTA RAVIOLI
lemon confit and rosemary
slices of Sbrinz
CAFE GOURMAND OF THE _14.00
DAY
- J

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

Modern Times Hotel | 1806 Blonay- St-Légier 0
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