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 Melon gazpacho, ham & basil
E Melon prepared with rice vinegar and cherry tomatoes, blended into a cold
I < soup, served with a Savoy ham condiment, toasted pine nuts, fresh basil, and
- finished with a drizzle of vegetable oil.
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E 2 ¢"',§ Linguine Arrabbiata, mozzarella & pesto rosso
N g 8 % Linguine coated in a lightly spiced tomato sauce with chili and garlic, served with
g (o) creamy mozzarella and parmesan rosso pesto.
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I E Danish sundae, chocolate & vanilla
(I'},J Vanilla ice cream topped with chocolate sauce, served with whipped cream and
0 (/2] meringue pieces.
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For every lunch at BoB’s, enjoy
complimentary access to the Spa!
Pool, jacuzzi, hammam & gym await
you.



