
Starters
Charcuterie board to share… or not

6 oysters

Green lentil salad with a soft-boiled egg

Chestnut soup

Organic eggs with mayonnaise

Poivrade artichoke with arugula and Parmesan

Avocado & crab tartare

Homemade chicken spring rolls

Foie gras, Poilâne bread

Sturgeon caviar Kaviari, mini blinis
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Main Courses 

Extra side dish  6€

Dish of the day, lunch, monday to friday

Shell pasta with ham, parmesan, cream, tru�e shavings

Mushrooms omelette, green salad

Salmon tataki, teriyaki sauce, rice

Cod �sh, tandoori sauce, rice

Bacon-cheeseburger, homemade fries

Beef tartare (raw or seared), homemade fries

Beef hanger steak, homemade fries

Veal blanquette, rice

Duck con�t, new baby potatoess

Our famous Milanese, rigatoni, tomato sauce
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Desserts

Prices in euros, taxes and services included

Cheese duo (Bleu & Comté)

Chocolate mousse

Cheesecake

Poire Belle Hélène 
(poached pear, chocolate sauce)

Apple tart

Pistachio rème brulée

Fromage blanc with chesnut cream

Small pot of ice cream or sorbet
(Chocolate, co�ee, vanilla, lemon, pistachio, raspberry)

Co�ee & small strawberry tiramisu 
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Cocktails

Pretty Margarita

Whisky sour

Moscow mule 

Espresso Martini

Margarita

Basil Gin 
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