











THE COURMET RESTAURANT

Located on the first floor, the Gourmet Restaurant
reflects the house's highest level of culinary
expression.
Under the direction of Head Chef Nathalie
Leblond, it offers classic French cuisine with a
modern, precise approach. Awarded one Michelin
star, the restaurant combines refined dining with
a relaxed, elegant atmosphere. The Gourmet
Restaurant is available for exclusive bookings of up
to 35 guests. For larger groups, service is provided
through the brasserie kitchen.

Capacity: up to 35 guests
Minimum spend: from € 8.000 incl. VAT
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GCOURMET RESTAURANT
SEATING PLAN

Fine Dining Setup

Capacity: up to 35 guests

Minimum spend: from € 8.000 incl.
VAT




GCOURMET RESTAURANT
SEATING PLAN

Brasserie-Level Setup
Capacity: up to 65 guests
Minimum spend: from € 8.000 incl. VAT







GCOURMET RESTAURANT
ROUND TABLE SETUP

Brasserie-Level Setup
Capacity: up to 50 guests
Minimum spend: from € 8.000 incl. VAT
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THE BRASSERIE
SEATING PLAN

Capacity: up to 45 guests
Minimum spend: from € 6.000 incl. VAT

Partial exclusive bookings are possible
without a minimum spend
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WINE

RED WINE RECOMMENDATIONS

2022 Pinot Noir “Schlatter Maltese_r te
Weingut Martin WalBmer |

di Monteverro.

| Merlot | Ca rRet Franc
onteverro | Tu 'ny

€ 13500

.




FINGERFOOD

, Cornetto
- b7l o | Basil | Ginger

et
BlChcese | Pear

Beetrgpg

"te letten
50at ch

S Crnetto i
Grainy cream cheese | Fried

3 pieces € 22,00 per person




MENU SUIG GISSRRIEIINE

MENU |

Raw Marinated Hamachi
Melon | Saffron | Almond | Papaya
kK
Homemade Fontina Tortellini
Pea | Vadouvan | Tomato
kkk
Steamed Cod
Cauliflower | Grape | Belper Knolle
kkk
Roasted Veal Tenderloin
Carrot | Pearl Onion. | Parsley
kokk
It e Chocolete Mousse
Raspberry | Peach | Dill

5-Course Menu €149.00 per person
4-Course Menu €119.00 per person
(without cod)
3-Course Menu €89.00 per person
(without cod & tortellini)







MENU SUGGESTIONS

- MENU SUGGESTION Il

Cured Arctic Char
Couscous | Green Apple | Bell Pepper

Kokk

Homemade Gnocchi
Zucchini | Sot-lI'y-Laisse | Piment d'Espelette

KKk




EXAMPLE GOURMET MENU

Aperitif Quverture

BT RS

Amuse Bouche
Xk k

Homemade Bread Variation | Dip
*ok
Terrine of
|IJsselmeer Pikeperch | Hiddenfjord Salmon
Strohschwein Pork | Ham | Watercress | Carrot | Ginger
kK
Trout from Birnbaum Fishery
Cauliflower | Yellow Pepper | Parmesan | Coriander
ok
Red Mullet
Couscous | Zucchini | Verbena | Feta
kokk
Saddle of Lamb from Polting
Polenta | Orange | Persille de Tignes

EORE S

Erilliccert
ook

Currant Branch
Dulce | Buttermilk | Tarragon

Fokok

Petits Fours

el =y B[SO Bl SOk
4 courses € 180,00 per person




TERMS & CONDITIONS

Minimum spend for exclusive use

Exclusive use of the first floor Is subject to a
minimum spend from € 8.000 incl. VAT.

For the Brasserie on the ground floor, the
mMinimum spend starts at € 6.000 incl. VAT.

Exclusive use of the entire venue is subject to a
minimum spend from € 15.000 incl. VAT.

The minimum spend applies to food and
beverages. If the respective minimum spend s
Nnot reached, the difference will be charged as a
room hire fee.

Staff

From 00:00 onwards, a rate of € 4500 per staff
member per hour will be charged for each
commenced hour. Use of the premises s
oermitted until O1:00 at the latest.




CANCELLATION POLICY

Please note the following cancellation policy:

You may cancel your event free of charge up to
four weeks prior to the scheduled date. For
cancellations made after this period, we reserve
the right to charge a cancellation fee of 80% of
the agreed minimum spend.

We also kindly ask you to confirm the final
number of guests no later than three working
days before the event, preferably earlier. This
number will serve as the basis for the final menu
count to be charged.




PARTNERS

We are happy to support you, upon request, with
the organization of decoration and technical
equipment for your event. These services can be
added flexibly at any time.

To ensure a cohesive concept at the highest level,
we work with selected partners in the fields of
floristry and event technology.




CONTACT

LES DEUX Munich
Maffeistral3e 3 A
Schafflernof
80333 MUnchen
Tel. +49 89 710 407 373
iInfo@lesdeux-muc.de

LES DEUX Kitzbuhel
Franz-Reisch-Str. 7/
6370 Kitzbuhel
Austria
Tel. +43 5356 72887
info@lesdeux-kitzbuehel.at

Photo Credits: Juni Fotografen, Laboora, Konstantin Volkmar,
Dominik Muelar, Offenblende, Fotoweitblick
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