
Dinner

gluten-free  vegetarian

Dinner menus

Gren asparagus                       15
cesar sauce, anchovy, parmigiano, 
wild garlic

Grilled leeks                                        14
burrata, kumquat, green oil

«le jambon beurre» tartlet    16
Le prince de paris ham, butter, pickles, 
12 months aged comté

Mackerel gravlax                    17
lecce del tigre, strawberries, cilantro, 
nori

Starters

Caviar Persicus                            30
maison Kasnodar (10g)
raw cream, candied egg yolk

Prices in € incl. VAT, service included.

Kids meal / Dessert / Drink                                                                                          15
chicken, french fries, salad / yoghurt  / sirop 

Food and beverages pairing                                                                   60

Menu Carte Blanche 7 courses                                                             95

Mains

Artichoke tatin                             27 
ricotta, confied echalots, peanuts, 
barigoule juice, mint oil

Beef Rib Steak                           80
Noimoutier baby potato, green peas, 
black garlic, pepper sauce
to share (500g)

Cheese & desserts

Osmosed melon                              14
whipped pannacotta with basil, whipped 
ganache and lime gel, Breton short-
bread, melon sorbet

Whisky syrup cacao Baba   14
crunchy gianduja, caramelized hazel-
nuts, vanilla whipped cream, whisky 
caramel, caramel ice cream

Caramelized goat cheese           14
fresh goat cheese, strawberry chutney, 
raspberry vinegar, bread tuile

Gnocchi                                    27 
muhammara, feta, red peppers, 
pomegranate

Orange blossom flower cloud   14
namelaka pistachio, viennese short-
bread, mascarpone-orange blossom 
sorbet

Dorade fillet                            32
burnt aubergine caviar, fresh corn 
tempura, pilpil sauce, black lemon

Pork loin                                 32
pesto & zucchini flan, cherry-ginger 
&lemongrass sauce, pork juice

Hazelnut cake                           14
apricot textures, rosemary opaline, 
apricot-rosemary sorbet


