
Pear  & choco la te
Poached pear ,  dark  choco la te  c ream,  cocoa s t reuse l ,  

a lmonds ,  S ichuan pepper  pear  ge l

Cheese  P la te  
Ripened f rom “Fanon”

Tru f f l e  R i so t to
Parmesan cheese  & ar t i choke

Turbo t  F i l l e t  &  Ar t i choke
Tar ragon in fused ar t i choke c ream,  gra t ina ted c lams,  wa lnu t  wine sauce

Chesnu ts  & B lackberr ies  puf f  pas t ry
Bourbon van i l la ,  chesnu t s  ganache,  caramel ized chesnu t s

St rawberry  & Ol ive  o i l
Sof t  o l i ve  o i l  f inanc ie r ,  min t - i n fused d ip lomat  c ream,  

s t rawber r ies  mar ina ted in  o l i ve  o i lo

Pan-seared fo ie  gras  & cher r ies
Glazed cher r ies  wi th  meat  jus ,  f resh  cher r ies  & a lmonds ,  a lmond c ream

wi th  T imu t  pepper ,  p ick led chan te re l les

Mar ina ted  Oc topus  & corn  c ream
Smoked pepper ,  cor iander  p i s tou  & yuzu,  pomegrana te ,  Be l lo ta  chor izo ch ips

Duck breas t  f i l l e t
Eggplan t  & con f i t  tomato  te r r ine ,  P rovença l  tomato  condimen t

L i s t  o f  a l le rgens  on resques t ,  F rench or ig in  meat s ,  Ne t  p r ices ,  se rv ice  inc luded

M a i n  c o u r s e s

S t a r t e r s

D e s s e r t s

29€

28€

29€

32€

40€

39€

40€

24€

14€

14€

14€

STARTER, MAIN & DESSERT 70€
CHEESE SUPPLEMENT (INSTEAD OF DESSERT 8€)

“Br i co leurs  de  Douceurs”  T rea ts
P lease  ask  fo r  our  week ly  se lec t ion  o f  swee t  de l igh t s .

12€

Stu f fed  Zucch in i  f lower  wi th  r i co t ta  & bas i l
Zucch in i  purée,  Taggiasche o l i ves  & preserved lemon

Ek i j ime amber jack  s teak  in  l igh t  a ïo l i
Trad i t iona l  vege tab les  in  tex tu re ,  a i ry  a ïo l i  sauce

Children's menu up to 12 years old, main course & dessert for 26 €

L ’A te l ie r  we lcomes  you f rom 12pm to  1.45pm & f rom 7pm to  8.45pm


