MALLARD DUCK
«Chaud-froid», foie gras, pickles — 23 €

CRAB
Savora, avocado, yuzu — 32 €

WILD SEABASS

Marinated and flamed, cucumber, salmon roe, vanilla — 26 €

WILD MUSHROOM
Ravioli, mustard seed, nut — 25¢€

EUROPEAN LOBSTER

Cooked on vine shoot, lettuce, Douro’s red wine sauce — 45 €

WILD JOHN DORY
Slightly fried in butter, artichoke, praliné, sea urchin — 35 €

CODFISH
Grilled corn, Romesco sauce — 29 €

AGED BARROSA RIB-EYE (FOR 2 PEOPLE)
Anchovy, seaweeds from Algarve, young leek — 69 €

SWEETBREAD
Pumpkin, chestnut, bacon, jus infused with herbs — 34 €

BABY GOAT
Lightly smoked, sweet potatoes, cape gooseberry — 33 €

AROUND FRUITS AND CHOCOLATE

Three desserts in a degustation size — 14 €

LE GRAND DESSERT DE JOANA

Five desserts in a degustation size — 19 €

Table service for a la carte service - 8€ per person

Autumn at
Le Monument ...

CHEF'S SELECTION
Five Courses

85€ per person

Seven Courses
1 O5€ per person

(served to the entire table)

WINE PAIRING

Four Steps
45€ per person

Six Steps
60€ per person

VAT Included

Please let a member of our staff know if you have any food allergies.




Julien Montbabut,
The passion of a Lifetime...

I/}

Porto,
At the entrance of the Douro River, with the Atlantic Ocean in the
background...

The terraced vineyards and their famous cellars...

Paris,
The romanticism of the city of lights, its museum:s...

The bistros and Sunday markets...

Paris,
The hometown of my story...

Porto,

The city where | packed my bags to start something new...

Between these two cities, | found a love of gastronomy, the
pleasure of being together at the table, a terroir, the producers

and their products...

| express here, at the restaurant « Le Monument » a classic French

cuisine influenced in the moment by this host city.

I modestly try to take you on a journey to a meal at my home, in
Paris...

Julien Montbabut

N

Maison Albar Hotels

Casually luxurious
Each Maison is unique and based on the French art of Hospitality:
casually luxurious and elegant in its essence.
Authentic emotions are offered by the fourth generation of a family of hoteliers,
joined by partners who are also experts in their craft. Here, you will find a unique,

welcoming place where each guests feels at home.




