AZa—nD—HITT F

RIEDNYPTNEIICREBLTEYET A BEDGRIEAZ1—ITHRDERKIITETVEE A,

SERVICE A I'ASSIETTE

Amuse-bouche
FPI2a—X-TJ—>a (3

Chef's choice

MENU PLANNING DINER - PONT 2

emulsion

24755004%)L, E., R

Foie gras royale, chestnuts, cep

L Chef's choice

Chef's choice

Chef's choice

Chef's choice

TIX2 Ta4F—+*=a— (—¥Hl)

Chef's choice

chickpea emulsion

BROLVZXE, AIDIIS

Green lentils, marinated hake,

Chef's choice

-

DUCASSE
JL—0OEHBIET7S
V-TFTa1ahREBOEH
EE-G?O

. SIIOETTH F——HEDITILPIY LITNETTH Chef's choice VITOETTH LIIDETTH 2I70ETTY 2I70ETTH V&EIEDITIILDIY YIONETTH
=-A—FT L) LII0BTTH
SOUP & CONSOMME
" t milk t "Mme Dubarry" cauliflower Pumpkin velouté with crushed
Soup ;U:Jn ;;‘;‘_’S;SLQCTB;;‘;? soup creamy turnip soup creamy Brocolli soup Cunry flavor green peas soup chestnuts Ceps mushrooms creamy soup roasted tomato basil flavor soup
22— = x:7 T "Fa)—KAN"DA)IZTT— IY—=—E—=vTDR—F Y)—s—#IOva)—0R—7 | AL—AKRTV—VE—RDRX—T | hiFbeDED—FE BLV-E%E RVF—=EDI)—LR—F FREOB—RF D ILABRR—T
2= AT
. diced vegetable chicken . . . . . . . . .
diced vegetable beef consomm 2 g Black trumpet mushrooms diced | diced Vegetable and artichoke | Beef diced vegetable tarragon | Truffle brisures diced vegetable | smoked duck diced vegetable diced vegetable chicken
Cc A \ i consomme "Célestine , . . , , L
onsomme e (use beef paleron as garnish ) (crepes) vegetable consommé consommeé flavor consommé consommeé consomme consomme
:yy} SO BYIYDOHREE—TDIVY :«SL‘G)E’Q]UG)E};&T%’—‘ O BT ORELEESLNDOBYYDOBHRDD |SLDOBEYNYDOBRLET—T14F3—9| E—I, SLOENYDHROLST | BLVERTESLNOBEHYYOE |RORBESVOBYYOFROILY SLDOEIYVOFREFFI OV
AHEBO—REFR) e > T YR LEDIE VRO A BOavyr * Ui
YA BLAT4—R"(OL—TF)
GREY SHADE RECETTE APPETIZER

Cold appetizer

Beef tenderloin carpaccio, truffe
flavor

N = AY: [TE 3 4’-Unﬁd)mb;§w9‘-a~ (OEw): |
. Thin gluten-free tart with red
Hot Ap pehzer mullet and tomato basil
BHLATR TNTUI)—DROEIE LyFT

LYbERTRDISD VTR

Végétarian appetizer

Japanese carrot salad, turnips,

Captain Welcome
diner
*ITUOD
DIVALTA4F—

Green asparagus

and seaweed sauce
FU—UFRISSHTSEY”, B#E,
BB EREDY—R

"mimosa”,shellfish (clams),tartare

Tuna tataki, Japanese crispy
vegetables & sesame seed
wakame salad
IJA0F=EF HIROIYRE—G
BRETIDIAAGSH

Vitello tonnato,capers,lemon and
asparagus
Ja4TYR-boF—b Tui— LE
VETFRINSHR

"Escabéche" mackerel fillet,
citrus, celery
YIRT4L D" TZAR— 2" %
®. Ay

Confit duck foie gras, dry fruit
condiment, Parisian brioche

iV AAV) S

4TI 5DV I1. ES4T)—Y

Octopuss carpaccio,citrus
Aa0hIyFa, HEE

Quinoa stuffed tomato,eggplant
caviar
EXTHEROITE FROFYET

Spelt risotto, pumpkin, truffled
cooking jus
ARJVMNEDYY IR, BES®, b
UEW): {73

Garlic butter Burgundy snails
"croquilles" tomato concassée
and potato herbs espuma
IRANITOH—YvH5—"490
X—1a" rRFOavhyrERTE
N—=TDIRT—%

Thin mushroom tart, artichokes
and crispy panzetta
BEOX/a0F)LN T—T41
FIa—JEDYRE—ZINRVF Y
5

Crab cake ,chili aioli sauce
& arrugula pesto
95T r—%  FIUTAF)V—RE
yASRAPY—R

Wild mushrooms risotto & tarragon
veal jus & parmesan tuile
DAIVERYYAL—LDYTIRESTS
SURRFSF. SLATDRYA I

Green lentil salad, walnut, blue

Vegetable and cep tartar, cripsy

Celery carpaccio, grapefruit
and avocado (if celery root not
available,use the preserved or

Parmigiana Di Melanzane tender

Farewell diner
IJxT7IIITFA4F—

Smoked salmon, potatoes, lemon
cream

RE=IH—FE KT LEVY
Y—L

Handmade mint and ricotta
ravioli, saffron beef stock
SYREYAVEADFHRYSEFY, Y2
SVE—IRYY

French green lentils

DUCASSE
TL—DOEHEBIEZT S
Ve TahRABEBOEH
HTY,

cucumbers soft egg "mollet", caponatina Red quinoa, avocado, citrus cheese buckwheat tuile change fo beetroot ) herb pesto terrine,mustard condiment
RO/ T7URTHE MA=2 S Y54, 4—=vF. 1y PHLMNI"EL” WRFT4—F FERXT . PHRAE, R BLVZEOYSH, VLS, TL— |BEEIVVFDOINEIL, JIVRE—| waydhiLiivFa, FL—F7 |FTRORWESw—F T —n—T ISVARLYXEDTI—R, IR
F—X BEEHORS L N—YEFRAL (£OUAENG R=RF S—RAR
. TIVF—TERE—IL—I %
EOEY)
GREY SHADE RECETTE MAIN COURSE  Af>a—R

seaweed coated St Guénolé

ROBYTY

FISH pollock (lieu jaune)

ﬁ*ﬂ&i clams and cockles,baby potato
BECA—T1VILEYY S /L
BRI EES REERE—RTH
Milk fed veal tenderloin Carrot's

MEAT rosanna mustard juice
m*ﬂ.}g AMAFEELA —>Ponady

FRRE—FY—R

VEGETARIAN Broken egg,ceps and chestnuts

. RLF—=E. . ZOHAY

PASTA
INRA

Caserecce pasta, artichokes,
black truffle
HYLYF(La—kRRE), 7—
TAFI—9. mkJ7

Spicy John dory fillet, glazed
carrots and daikon with cilantro

YOI SYEERBOIAYTIT—F
Z

ARAO—BEREIFLT4L, Z20D

Cod rubbed with smoked
paprika,green
vegetables,Bourride style sauce
RE—YINTUNESRS. TI—VF
®.I—YIFRY—R

Marinated shrimp cookpot,
potatoes, olives taggiasche
IEDTIRDIYIRYL KT
b Ay RPAY—T

Seabream filet ,wild forest

condiment
BOIL . FEOFEDX /0. HFE
boeDTya, ZILIEEE

mushrooms,pumpkin mash,walnut

Pikeperch filet (sandre) baby
potatoes,remoulade sauce
IMO18—F (G E—)DI1L .
RE—RThL, LLS—FY—ZR

Tuna steak, mango virgin sauce
and mashed sweet potatoes
IJADRTF—F , Ivd—R—DY

V—REVYTSEDTYIa

Orloff Beef fillet,spinach and
potato cake,sour juice
S$ELBOFIILATZA, FILIYY
ERTN —F D —Y—2R

Lamb tenderloin coated with
espelette pepper, Anna potato,
spinash flan, lamb jus
SLEVATRTLyRRy/—a—
TAVT RFETUF RILIYY
DI7v . LD HT

Honey glazed duck
magret,vegetables and red onion
chutney
READN=—JL—X FREFR
EREOFrYR

Pork tenderloin dauphinois gratin
& organic string beans Ceps
porcini rosemary jus

H=wHE WA IFAERLF——H
HE—ZX3Y—Y—2

BELRADT S5 F—D4/7 . F—

Guinea fowl breast cabbage
stew & roasted turned potato
,chanterelles mushrooms sauce
HRERAFIVDORALFYAYD
SFa— RTFrOE—Rb, TUX
EDX/aV—R

Slowly cooked lamb shank,
apricots, spelt
SLOTRADEAA, PT)avk,
ARV

Bulgur and lentils, roasted artichokes,
mint-coriander condiment
ININELYXE ., P—T4Fa—ID
aO—Rbk, Svbay 7o —0ER

Pumpkin and candied sweet potatoes with
ginger

MEBPES YT EDDER aVHHER

Wild mushroom and chard pie
F/ALFY—FDRA

spinash ricotta stuffed eggplant
canneloni,basil flavor tomato
coulis & parmesan shaves
w2y EYavaEEH T RO IR
A=, SCILEKNTFE1—L EHIY
VA

Mushroom Cookpot, seasonal
vegetables, mustard butter
TRE—FDIvoRyb S
DHR, TRE—F /14—

Quinoa and green vegetable "0
Vert"
EXTFERDBERD " A —~JLL”

Quinoa tagliatelle, pumpkin and
caramelized red onions
XXTFDORITYT—L, MEEwE
FEREFOFSAUHE

lemon saffron Tortils
pasta,asparagus and sundried
tomato & parmesan shaves
LEVYITY FLTA—NIRRE T
ZlﬁﬁxtFﬁ;;b'\'btﬁllb)/\’)b}
4

Elbow pasta, ham, comté cheese
and truffle
ILR—THA=, NL OAVTF—
RXERN) 2D

Fettucine duck confit and
gizards,green shallots,candied
tomato and shallot's,veal jus
ROV ILEBFDIIFF—H,
JY—0IxAvk, PRI DY
ayrOBEX. FFOY—R

Spinash ,fresh and smoked
salmon green lasagna
RILIVYD. . ILyah—FEDE
RE—JY—FELDTY—055=
T

Florentine style gnocchi gratinated
with mozarella (spinash,bechamel
mornay sauce made with
mascarpone)
EYYTLIDIALVYR=avFT
FEU(RILIYD RRANR—FD
ROXALELR—Y—R)

Farewell diner
27T —

seared salmon,leeks and lobster
foam
Y—EoDff-E, FXEATRE—
DIA—L

Yellow pouliry rubbed with
paprika,Venere black rice
cooked like a paella
BERTVH, BRONRTYYVE

Creamy polenta, roasted winter
vegetables, gorgonzola
P)—=2—GRLUE ZRBRED
A—Xk, FLT0V—3

Conchiglioni pasta,red sweet
pepper pesto fresh
tomatoes,taggiash olives ricotta &
parmesan shaves
AVFYINRRE(ABOBDIRR
2)  LYFRL—RRY/II—R—X |
ILyabTh, 2YyTeRAAY—
T VavREEIY AT

Fish &Meat

MENU PLANNING DINER - PONT 2

TYF¥2 TaF—A=a—

Chef's Choice Upon market or onboard stock available >zZ7MD#&H 770

AVAILABLE FISH OF THE DAY BY
ORDER ONLY
AADRPE (F—F—DFH)

Mahi Mahi
IE<E

Salmon filet
H—FE2DT74L

Seabream filet
fAnI71L

Tuna steak
ITODAT—F

seabass

AXF

swordfish
r2hox

a¥SMI74L

Haddock /Aiglefin filet

Mahi Mahi
<E<E

Salmon filet
H—FE D740

Seabream filet
fAnI4L

GARNISH FISH on
the side dish
MDD FITEDHE

virgin salsa lemon
wedge

—OUYILY LE
UBA

>

I\

virgin salsa lemon
wedge

>

N
VERA

—SUYI)ILY LE

virgin salsa lemon
wedge

N=D0H Y L
EVURA

virgin salsa lemon
wedge

VBA

virgin salsa lemon
wedge

VBR

virgin salsa lemon
wedge

N=U05 Y LE N—=U05IILY LE N—=UUYILY LE

% v 4

wedge

A
VHRA

virgin salsa lemon

—oUHIILY LE

virgin salsa lemon
wedge

—OUYILY LE
URmA

>

I\

virgin salsa lemon
wedge

>

N
VHRA

—OUYIILY LE

virgin salsa lemon
wedge

N—=UV05 LY LE
URA

Burger Ponant
RF VRN —H—

Burger Ponant
RFFRN—F—

Burger Ponant
RFN—H—

Burger Ponant
RFFRN—F—

Burger Ponant
PR —

Burger Ponant
RF R/ —H—

Burger Ponant
RF R/ —H—

Burger Ponant
RFFR/—F—

Burger Ponant
RFFRN—F—

Burger Ponant
RFBFR/N—FH—

Burger Ponant
AP/ —H—

Red label Bio fed

Red label Bio fed

AVAILABLE MEAT OF THE DAY BY chicken Leg _ Nyanjl? t'irlops \ Aveyrorl veal strip loin Aveyron Pork loin Beef 'rend.erlom pork tend.erlom chicken Leg Aveyron pork Rack | _ N%.IC"E? fih_OPS ) Aveyron Pork loin
ORDER ONLY = A . |[2a—P—3F F5LFay | 7JzOVF40OH—0O AN medallion medallion LS A P AN =. Za—U—FURSLTFaY AR
X OREE (A —F—0 ) Ly FSRILF—F > S 7IzAVEOAO—AR EELEOATY A BELB DAY A Ly FSRLA—H=y TFIIAVEDIYY 5 7 IzOVEOO—AR
—vIFExvLyY VFx LT
GRILLED MEAT rib eye steak always available on request
i N~ — 3 d~ J
TYIWEI—F JITFART—FIEWVOTHTEXTEET
M'd butter . . . . ' ' ' '
GARNISH MEAT NG — M'd butter M'd butter M'd butter M'd butter M'd butter M'd butter M'd butter M'd butter M'd butter
AHEDFITEHE NF— NG — NG — NG — NG — INR— N — INR— NG —
GARNISH CHOICE STEAMED VEGETABLE & COUNTRY STYLE FRENCH FRIES & MASHED POTATO & WHITE RICE
BRADHTFEHE BEE.ILVFIS5A hob)—RE2L ), 7yPafRkTh, LR
MENU PLANNING DINER - PONT 2 TYIYX2 TAF—*=a— (—Hl)
Cheese Board .
. Cheese plate variety ##EF—X7L—F
F—XR—FK
Cheese 1 brie camenbert goat cheese brie camenbert goat cheese brie camenbert goat cheese brieT—
F—2X1 T)— HIoR—) YXoF—X J)— HhIoR—)L YXOF—X J)— HhIoR—)L YXoF—X
Cheese 2 morbier reblochon vieux pané comté saint nectaire munster morbier reblochon vieux pané comté
F—X2 ELET nnday Ja—/3R avy Y -R9T—=N IVRT—IL EILET nJovay Ja—siR avy
Cheese 3 roquefort bleu auvergne roquefort gorgonzola del nonno bleu auvergne roquefort bleu auvergne bleu auvergne roquefort gorgonzola del nonno
F—X3 Ovo24+—IL T—F=Jz)=a AYY74—IL SavI—-3 FIIv/ TI—F—rjz)l=a Ovo274—IL T—-F—rjz)l=a TI—-F=rjz)l=a Ay 24— InIAI—=35 FNIV/
pineapple dry raisins . | . h pineapple dry raisins
Condiment figs chutney red fruits chutney chutney figs chutney red fruits chutney F:'?jgf‘p; )ngﬂs;ls ;) ;In‘eyy figs chutney red fruits chutney chutney figs chutney
AVTFTAAVE AFSIDFI* LYRIL—YDFXIR R4 FvTLEL—ZXVDF ¥ AFSODF IR LYFIL—YDF v IR 7 = Z P AFSODF IR LYFIIL—YDFr IR RAFYTNEL—XVDF Y AFSODF IR
\\J* ~

SERVICE A I'ASSIETTE

TJUL—OEHBRT7S Y

GREY SHADE RECETTE DUCASSE

" TahREBOSHE

T,
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DESSERTS T H—Fk

TIX2 Ta4F—+=a— (—H)

Dessert gourmand 1
BULLAYOTY—R

Zuppa Inglese
A AV

Dessert gourmand 2
BULLAYHOTH—F2

Profiterolles croustillante
aux fraises
AFIDHYRE—RTR
Z4vbA—IL

Dessert sans sucre
ajout
E\ROTH—k

Compote aux pommes
crues et cuites
yr3aparikh—k

Blanc manger a I'Ananas,
Arlettes croustillantes
RAFYFTILDISIoTT,
YIVRE—EFILL b

Parfait glacé Pop Corn
Caramel
FrIANRYTa—>DF7A
y AWk

Notre cheese cake aux
fruits rouges
LYRIN—YDF—X5—
£ 3

Cromesquis au chocolat
FaaL—rDIAARE

"Macalong" Chocolat
Griottes
Fz)—F3aL—kD"<h

.,

m

Baba au rhum chantilly
8 SR/ L BV N VAVAY

voiles Ponant
Chocolat Praliné
RFoBEFaaL—+
P UES

la Fabuleuse tarte au
chocolat et sa chantilly

cafe
=ESLLVFaalL—kaLk
EDV—LATx

pastilla saveur citron
saveur d'orient
FUTRBELEVREKRD /N
ARTA47

Palet Chocolat au riz souffl

e
SARINTD /L7335

Tartelette de poires aux

chataignes
RERDRILE

Pavlova aux fruits
rouges, mousse legére a
la pistache
LyR2)L—y @781,
ER2FFDL—R

Poire Belle Héléne
EDARJL TL—R

yaourt "Maison",
marmelade et sorbet
framboise
AT ATV 7=
L—R&ESARY = p—ARy
k

Crousti-fondant chocolaté
24242305

Ananas réti a la vanille,
Muesli coco, Sorbet
COCO
RAFyTNHOo—RkR=
SR, 33FyYsa—X
J—, Jadvy—_Xyh

Pannacotta au thé Earl
grey,mangue,orange
F—ILTL—D/RoFavA,

Ryd—. ALY

Coupe litchi/pomelos,
sorbet citron
AYRSAF . RAQ, LEY
Ir—Ayk

fruits rouges pris en gelée
d'hibiscus
LYEZIL—YDINAERAR
+1)—

Voiles Ponant
Ananas citron vert
RFEVEES A LN

197

Vacherin exotique
contemporain
IXVFIIITracy

Comme une Foret Noire
J#L-/T7—IL

Orange a l'orange
FTLoo

Glace et sorbet de
saison
TARD)—LErv—
RykDELHLaY

Selection de glaces et

sorbet
TFARID)—LEDv—RyE
DELIaY

Selection de glaces et

sorbet
TFARI)—=LEIv—Ryk
DELYIY

Selection de glaces et
sorbet
FARD)—LEv—Ry
rDELYL Y

Selection de glaces et
sorbet
TARI)—=LEDv—Ryk
DELYIY

Selection de glaces et
sorbet
FTARD)—LEv—Ryb
DL 3Y

Selection de glaces et
sorbet
FTARD)—LEv—Ryb
DLy ay

Selection de glaces et
sorbet
FTARD)—LEDv—Ry
kDL 3V

Selection de glaces et
sorbet
FARI)—LESY—RYy
fDELIO3 Y

Selection de glaces et
sorbet

FARIY—LESr—Ryk

DL 3y

Selection de glaces et
sorbet
FTARD)—LEDv—Ryk
DLy ay




