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

S t u f fe d  Z u c c h i n i  B l o s s o m                                                                                                       3 8 €
Roasted langoust ine ,  a lmond butter,  a lmond & bas i l  condiment
Kr ista l  Kav iar i  cav iar ,  b isque jus

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 5 €
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  D u c k l i n g  F i l l et                                                                                                           39 €
Green beans ,  a lmonds ,  red on ion  and cherry  conf i t ,  g reen pepper  jus .  

Ro a ste d  M e a g re                                                                                                                       4 2 €
Coco beans  in  sauce ,  chor i zo ,  samphi re ,  conf i t  lemon & brown shr imp sauce

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)

C re a my  g r i l l e d  p a r m e s a n  R i s ot to                                                                                           3 4 €
Glazed chantere l les  w i th  meat  jus

M e d i te r r a n e a n  b l u e  c r a b  m e at                                                                                               3 0 €
Aniseed fenne l  conf i t ,  p ick led g i ro l le  mushrooms ,  tomato favou i l le  consommé

B e e f  F i l l et                                                                                                                                4 8 €
Glazed eggplant ,  roasted cep with  bone marrow,  cr ispy pancetta ,  conf i t  sha l lots
& Borde la ise  jus

A LA CARTE

1 6 €

C h e r r i e s  &  C h o c o l a t e                                                                                                               1 6 €
Insp i red by a  B lack  Forest  cake ,  cherr ies  in  textures ,  f resh  cherry  & tonka  bean

S t r aw b e r r y  F re s h n e s s
Mer ingue shards ,  mixed berr ies ,  o l ive  o i l  sponge cake ,
Bourbon van i l la  wh ipped ganache ,  red berry  & h ib iscus  ice  cream


