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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I I 5 Forest mushroom tartlet, pesto rosso mesclun
E Tartlet filled with sautéed button mushrooms with parsley and bacon lardons
I < glazed with balsamic vinegar, served with mixed salad dressed with tomato
- pesto rosso.
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E ﬁ_ (l-g Yassa half coquelet, crispy rice
N ,8_ % Half coquelet prepared according to a traditional Senegalese recipe by our
2 (@) sous-chef, served with crispy rice.
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I E Thin apple tart, caramel ice cream
(I'},J Tender apples baked on crispy puff pastry, served with caramel ice cream.
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ALL THROUGH
I MAY

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



