
Monday through Sa turday f rom 7:00 PM to  9 :00 PM and Sunday f rom 12:00 PM to  2 :00 PM

G re e n  A s p a r a g u s  &  Kav i a r i  C av i a r                                                                                         3 2 €
Ol ive  o i l  conf i t  egg  yo lk ,  sha l lot  & lemon ,  l ight  ho l landa ise

Al lergen in format ion  ava i lab le  upon request ,  Meats  sourced f rom France and UE ,  Net  pr ices  inc lus ive  of  serv ice .

MAIN COURSES

STARTERS

DESSERTS

“ B o u i l l a b a i s s e ”                                                                                                                        4 2 €
Saf f ron- infused conf i t  potatoes ,  roasted squ id ,  and a  de l icate  rou i l le  sauce ,
accompanied by a  rockf ish  soup in fused with  mar ine  aromas

Ro a ste d  fa r m  p o r k  f ro m  M o n t  Ve n to u x                                                                                  39 €
Roasted whi te  asparagus ,  w i ld  gar l ic  & asparagus  cream,  mar joram jus  

Ro a ste d  J o h n  D o r y                                                                                                                  4 5 €
With  brown butter  & sage ,  fava  beans  & preserved lemon ,  
new gar l ic  cream,  more ls  in  sauce

Tu r k i s h  C o f fe e  a n d  M i l k  C h o c o l ate                                                                                         1 6 €  
Creamy mi lk  choco late  in fused with  cof fee ,  Amaretto  je l ly,
&  de l icate ly  f lavored cardamom ice  cream

Pet ro s s i a n  O s s et r a  C av i a r  ( 3 0 g )                                                                                           1 4 5 €
Rye "Croust iss ian , "  f resh  cream,  vodka ,  mashed potatoes ,  
accompanied by Laurent  Perr ier  "U l t ra  Brut "  champagne (+€25 per  g lass)

C h e e s e  B o a rd  
Matured cheeses  f rom "Fanon"  (€5 per  s l ice)

P r i m ave r a  R i s ot to                                                                                                                    3 4 €
Seasona l  spr ing  vegetab les  wi th  a  grat ined parmesan emuls ion

Pe a s  w i t h  s u m m e r  s avo r y                                                                                                       28 €
Conf i t  Ratte  potatoes  f rom Le Touquet ,  
served with  a  squ id  & Iber ian  chor izo  condiment

B e e f  F i l l et                                                                                                                                4 8 €
Melt ing  potato ,  conf i t  sha l lots  & chantere l les ,  c r ispy guancia le ,
ju icy  bone marrow & r ich  jus

C i t r u s  Pav l ova                                                                                                                          1 6 €
Mer ingue shards ,  van i l la  wh ipped cream and f reshness  of  c i t rus  touch

A LA CARTE


