BEST OFBOTH
Welcome to BoB’s!

With his refined marinades and unique cooking techniques,
Our chef invites you to discover a bistronomic cuisine
inspired by Japan — delicate, flavorful, and full of character.

We wish you a delightful dining experience!

The Rustic Forest Toast

Cereal bread soaked in a delicate vegetable broth, topped with a sauté of
Paris mushrooms, onions, and fresh parsley. Gratinated with melting
Tomme de Savoie cheese and enhanced by a rich soy-reduced jus.

STARTER

Japanese-style chicken & fragrant rice

Chicken breast marinated in soy sauce, sesame oil, and rice vinegar, then
slow-cooked at low temperature to preserve its tenderness. Served with
steamed rice and seasonal vegetables, complemented by a refined scallion
condiment.

MAIN COURSE

Chocolate & Ginger Cheesecake

A silky blend of cream and cottage cheese, paired with a 64% dark
chocolate sauce, delicately infused with ginger for a subtle, elegant spicy
note.

DESSERT

*

ALL THROUGH
SEPTEMBER

LUNCH 29€ (Mon-Fri)

For every lunch at BoB’s,
enjoy complimentary
access to the Spa!
Pool, jacuzzi, steam room
& gym await you.



