
This month, come to enjoy a Business Set Lunch with a difference:
fresh and healthy yet tasty and enjoyable – and easy to eat!������ 

Yes throughout February, award-winning French chef Julien Lavigne will serve 
a special healthy menu emphasizing freshness and quality,

and without compromising taste and flavor.� 
Savor all the goodness of French cuisine daily in a power lunch

that takes less than an hour to enjoy. 
A three-course healthy power lunch at Bt 770++ per person – only at D’Sens!� 

Call to book your table! Now! 

For reservations, please call (0) 2200 9000 ext. 2499

946 Rama 4 Rd., Bangkok 10500  Direct access to BTS - Saladaeng Station and MRT - Silom Station

aHealthy dish

Healthy Business Set Lunch
in Less Than an Hour!

Carpaccio de saumon d’Ecosse mariné à l’aneth et citron vert,
jeunes pousses de salades et crème légère aux herbes
Scottish salmon Carpaccio marinated with dill and lime, 

young leaves salad and light herbs cream
Or

Tarte fine de thon façon Tataki, fenouil et poivron grillé jus façon Basquaise 
Puff pastry with tuna Tataki, bell pepper and warm fennel, 

tomato dressing
Or

aPot au feu de jeunes légumes du Royal Projet au parfum de truffe
Pot au feu of young vegetable from Royal Project 

scented with truffle
****

Noix de St jacques grillées, ragout de lentils, toast aux abats
et émulsion de foie gras

Grilled scallops with lentils stew, 
giblet on toast and duck liver emulsion

Or
Pintade fermière cuisson vapeur, petits pois à la Française, 

gnocchi de pommes de terre, jus au romarin
Steamed guinea fowl, green peas and bacon potatoes gnocchi

with rosemary jus
Or

aBrochettes d’agneau grillées aux épices,
courgettes et tomates en salade, vinaigrette au citron confit

Roasted spiced lamb skewer,
zuchini and tomato salad with lemon comfit

**** 
Camenbert rôtie a la truffe noire,  

confiture d’échalote et jeunes pousses de roquette
Breaded deep fry camembert with truffle,
�shallot chutney and green mixed salad

Or
Combinaison autour du chocolat et mousse légère au thé jasmin 

Chocolate structure with light jasmine tea mousse
Or

aFraises du Royal Project,
gelée de fruits rouges croustillant d’amandes, sirop de balsamique
Strawberry with red fruit jelly, crunchy almond and balsamic reduction 


