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people were roasting it regularly |

0. As a result, there are
famous and much revered duck dishes re presenting cuisines
from around the world. From France, we get duek confit and,
most famous of all, duck & l'orange. In Britain, there’s the famed
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JUIrky quatities that bnng the
restaurant to life. We love having
ouUr guests visit, so we like to |
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chat with owr customers

The simple Mediterranean
menu has been designed
using high-quality ingredients to

create consistently good food. |
lixe 10 know exactly where all my
ingrecients are from. | actually
100k & trip (o our meat supplier
in Canada not long ago because
| wanted to know rr:c- journey of
the meat from farm to plate. it's
tracked all the way and
completely organic

The secret to really great food
I5 ':Jﬂl'r.,.j.:. _I",.r_. ¥ W &re e
ingredients come from and 1

use 'i"f-r"- 35 "na- haspe

-1

e A

Chef lzu Ani on:
| think olive oil is a hero

I ingredient because it acts
= 5 _._:-r_,_.:‘--: r, i , 4t -\. ~ e
& BA I‘ I R I , .I:;:...-. £ | = _:"; _.:r -,'_ T

LL

: I olve oll, Mine is iown in fresh
to o the talking rather than g sl l -
S e S
Nimsair, Vel we CoAXEC Mim e ;
Laik abowu N e rTLIre ".||'|’ 4 F h | h
I L TN ,_-_
o e > dlready kooxIng ike a succest N e ig i
F N d Sy ) ] - r.._'.f'l,_ anela or hag ..'i{'.'l.'-'..'..: |F
catch up on reading, do some e . you're on the hungrier side. go
LN R e Step inside lzu Eraaaene& f r .
ol K. | i d '.._:|Ir 1., .'...'I i |.'-_._,| LT ._._‘___rl_r‘:r ng
et g S e bt EakErT‘, |_lr.|] WL ol I"‘F—u—l f |1 = F a- ¢: - =
"‘I'_":-"., I'i2 LU B dasi] =2 O l..1|::"'-"'._|{ i1_ rom the bun to the
s P ] o, P LSy | I < r F oo _Eracs ”.I:I'..' ﬁci'l'-'rl IFI”I-\.&' |
Bakery in City Walk for fuss-free meat, is simple, tasty, enjoyable
warm and very weicoming. In . )
surrounds, personalised attention : N = and filling
| =Tl TdCL, | Was INspirec DY Ty OAWT 3
Al auaity O TIOITE i L
. 1__’" - home when working on the Tha teamiat il |
plate. The headline-grabbing S ariny Aot TS & tiramisu Is really popular
chef behind this new concept Is : because no one expectsit to

be so light. Instead of heavy
ladvfingers doused in coffee,
we use light and airy alternative
ngredients. But you'll have 1o
come inand try it to find out
what they are
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Where: Le BHV Marais, City Walk
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Contact: +2714 403 3030

Signature dish

SPANISH OMELETTE
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My personal favou
prawns, seabass and DUtter salce. !
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