MENU

AUTHENTIC | HONEST | FRENCH

SIGNATURES

IMPERIAL OSSETRA CAVIAR®"”
Served at the table with brioche toast and créme fraiche
Ossetra10g| 38

FRENCH OYSTERS™’
Shallots | Mignonette | Lemon | Pumpernickel
6 pieces | 30
12 pieces | 56

HAND-CUT BEEF FILET TARTARE™
Traditionally marinated and prepared at your table
Served with toasted sourdough bread
100g |32

All prices are in euros and include VAT. Please note that our dishes may contain allergens.
For further information or assistance, please contact the service team.



STARTERS

Mixed salad | Chévradoré | Wild herbs | Pistachios | Raspberry balsamic vinegar”™?

Caesar Salad

Roman hearts | Semi-dried tomatoes | Parmesan | Cro(itons """

Tunatartare | Cucumber | Avocado | Sea asparagus | Lime | Piment d’Espelette™®"°

Foie gras terrine | Marinated pear | Endive | Port wine jelly | Toasted brioche"¥®"*

Roasted beetroot carpaccio | Shimeji mushrooms | Rapunzel | Hazelnuts
Orange-rapeseed oil vinaigrette®®

SOUPS

Lobster bisque | Fennel | Orange | Créme fraiche>4/7/o/2

Pumpkin soup | Coconut | Seeds | Spreewald organic seed oil*®

All prices are in euros and include VAT. Please note that our dishes may contain allergens.
For further information or assistance, please contact the service team.
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MAINS

Roast corn-fed chicken™?
Pumpkin risotto | Wild broccoli | Pomegranate | Truffle jus

Fjord Trout Fillet %47

Beluga lentils | Fennel | Cherry tomatoes | Mussel and saffron sauce

Tender braised lamb shank!e/7910/12

Potato gratin | Green beans | Burgundy sauce

Veal Liver, Lyon-style?7912
Chive purée | Calvados apple | Breton onion | Veal jus

Grilled Entrecote (230g)37/on2
Beans | Carrots | Pommes Alumettes | Béarnaise sauce

Filet Mignon ,Au Poivre® (170g)¥7o2
Beans | Carrots | Pommes Alumettes | Pepper cream sauce

Tagliarini with Truffles | Truffle cream | Parsley | Parmesan | Shaved truffle  7*7?

‘Chou-fleur’ cutletss?
Crispy Cauliflower | Pumpkin | Rapunzel | Orange Curry

ALLERGENS

Cereals containing gluten 1] Shellfish and crustaceans 2 | Eggs 3 | Fish 4 | Nuts and peanuts 5 | Soya 6

Milk or lactose 7 | Pulses 8 | Celery 9 | Mustard 10 | Sesame 11| Sulphites 12 | Lupins 13 | Molluscs 14

All prices are in euros and include VAT. Please note that our dishes may contain allergens.
For further information or assistance, please contact the service team.
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