BEST OF BOTH

Welcome to BoB'’s!

Through refined marinades and expert cooking techniques,
our chef invites you to discover a gourmet and elegant bistronomy,
where every plate reveals authenticity and generosity.
Let yourself be tempted by our Lunch Menu or compose your own a la carte
experience.

We wish you a wonderful meal!
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= Cold soup made with almonds, white bread, garlic, rice vinegar and olive ail,
» served with fresh cheese, arugula and a drizzle of sesame oil.
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= ) Half yakitori-glazed spring chicken, pea risotto,
w g 8 Emmental shavings
.
"; E Roasted spring chicken glazed with yakitori sauce, served with a lightly creamy
m e <Et pea risotto and thin shavings of Emmental cheese.
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o 5 Tarte Tatin, Bresse cream with yuzu
% Traditional tarte Tatin with apples caramelized in butter, accompanied by a
Z Lé.l regional cream enhanced with yuzu juice.
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J ALL THROUGH
MARCH

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



