QNE & Mog,

TIMES GRILL

LE BUSINESS LUNCH

Semaine du 6 au 10 janvier 2025

ENTREE 14.00

SALADE LYONNAISE

frisée, crodtons a l'ail, lardons
ceutf mollet et chips de pancetta

MENU COMPLE T

45.00
CoSaoversSD

ENTREE + PLAT

PLAT 25.00

CsSShesD

PLAT + DESSER T

36.00
Cosonesz=D

CCEUR DE FILET DE CABILLAUD

poché, beurre de mandarine
riz vénéré et duo de choux-fleurs

VEGE TARIEN 25.00

S sS2D

TAGLIATELLE
a la creme de truffes fromage de Belp

CAFE GOURMAND DU JOUR 14.00

Provenance des mets : Cabillaud: Norvege / Lard: Suisse
Prix en CHF, service et TVA inclus

L'OFFRE DU MOIS

LES HUITRES MARENNES N° 3

LES 3 PIECES

inclus dans le Business LLunch

14.00
CrsovesT=D

LES 6 PIECES

inclus dans le Menu Gourmand

24.00

moderntimes
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Tlﬁtﬁlﬁu OFFER OF THE MONTH

BUSINESS LUNCH

The week from january 6th to 10th 2025

OYSTERS MARENNES N°3

3 PIECES
STARTER 14.00 included in the Business Lunch
LYONNAISE SALAD 14.00
frisée, garlic croutons, bacon FULL MEAU ‘
soft-boiled egg and pancetta crisps 45.00

6 PIECLES
MAIN COURSE i included in the Menu Gourmand
POACHED FILLET OF COD MAIN + DESSERT 54.00
with mandarin butter 36.00 oS

CSSvesS<)D

venere rice and cauliflower duo

25.00
VEGETARIAN (o

TAGLIATELLE
with truffle cream and Belp cheese

CAFE GOURMAND OF THE 1400
DAY

moderntimes

Meat origin : Cod: Norway / Lard: Switzerland Modern Times Hotel | 1806 Blonay- t-Legier
Prices in CHF, service and VAT included Réservations 021 925 22 22 | www.moderntimeshotel.ch —
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