
 

 

 

WEEK-END MENU 

 

 

 

 

STARTERS 

The real Ritz’s Cesar Salad €24 

Marbled of Porto marinated Foie Gras €28 

“Chef’s nanny” deviled eggs €16 

Salmon, oysters and bass tartar with ginger and lemon €22 

 
MAIN COURSES 

 

Roasted free-ranged chicken, carrots and herbs garnish €35 

Isigny salmon, glasswort and chervil braised potatoes €35 

Langoustine ravioli, artichoke puree and shellfish sauce €36 

French Beef fillet, slightly spicy potatoes stew €38 

 
DESSERTS 

 

French cheese plate 21€ 

French apple tart “Tatin” & Wern’s farm sour cream €14 

“Ile flottante” and salted caramel €14 

The famous “Chef Christian Constant’s” chocolate tart €14 

 

 

 
All our fruits and vegetables are produced by organic farming. 

All our meats are born, raised, killed and butchered in France   


