MAISON MORAND

PARIS

special menu celebrating the launch of

EL VINO ES_ VII_)A —
BOCA by Marianclick
)j 23 and 24" April | includes BE WTR | 395 pp food and wine —~~ /[-

CRAVEN , PINOT GRIS, STELLENBOSCH, SOUTH AFRICA 2019 - ORANGE WINE ¥ <% % C

Pine Nut Ajoblanco, ‘Ama Ebi’ Sweet Shrimp, Apple Gel, Tobiko (GF)(N)(S) %
Hamachi Tiradito, Dates & Rocoto Pepper Tiger’s Milk, Crispy Quinoa, Spirulina Chia Gel

BLANKBOTTLE, WHITE BOMB, VIOGNIER - CHENIN BLANC - SEMILLON, WESTERN CAPE, o
SOUTH AFRICA 2021 ¥ < ®* (. %

Bikini Sandwich, Raclette AOP, Veal Ham, Home-Made Brioche, Truffle Mustard (D)

Short Rib Gyoza, Korean ‘Hobak Goguma’ Pumpkin-Sweet Potato, Yuzu Kosho Sour Cream (D)
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DOMINIQUE PIRON, GAMAY, BEAUJOLAIS NOUVEAU, FRANCE, 2023 ¥ & %*
White Chocolate Creme Caramel, Jeju Hallabong Oranges, Orange Peels Gel (GF)(D)(V)
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RAVENTOS, ANCESTRAL VINA DEL MAS, XAREL - LO, MAS DEL SERRAL, PENEDES, SPAIN 2018 ¥ <% % (
Maison Morand Paris Cheese Selection Comté 18 Months AOP, Hercule, Chabichou AOP (D)(V)(N)
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@bocadubai | @marianclick | @1004umami | @1004gourmet | @maisonmorandparis

g Vegan \7’2 Sustainable ? Bee-Friendly L Biodynamic

All wines and vintages are subject to availability. Prices are Inclusive of 5% Vat and subject to 7% Authority Fee
(A) Alcohol (D) Dairy (V) Vegetarian (VE) Vegan (GF) Gluten Free (N) Nuts (S) Shellfish




