
Salmon, oyster and seabass tartare seasoned with ginger and lemon 23€ 

Light pumpkin cream, diced Comté cheese,  chestnuts bursts 15€

Scallop carpaccio, citrus  23€

  Celeriac remoulade, granny apple,  haddock 16€

 Foie gras confit,  fig chutney 26€

Artichoke salad, Paris mushrooms, parmesan cheese  16€

The Chef’s nanny  deviled eggs  16€

Beef cheek cooked in red wine,  melt in the mouth carrots  28€

Our roasted cauliflower, hazelnut condiment  20€

 Scallops roasted in salted butter,  young tetragonia sprouts  29€

 Beef filet and “mignonette” pepper,  sautéed potatoes with thyme and lemon 35€

Langoustine ravioli ,  artichoke puree and shellfish sauce 29€

 Spit-roasted yellow chicken with herb butter,  mashed potatoes  30€

 Crispy meagre with almonds,  capers and pearled lemon juice  30€

Daily special  28€

Tatin apple tart  13€
    Meringue and cream “Mont Blanc”,  confit chestnuts  14€ 

Poached pear “Belle Hélène” style 13€
The famous « Chef Christian Constant » chocolate tart 13€ 

Komuntu chocolate mousse 12€
Light “Millefeuille” salted caramel 13€

 French cheese plate  20€

ALL OUR FRUITS AND VEGETABLES ARE PRODUCED BY ORGANIC FARMS.
ALL OUR MEATS ARE BORN, RAISED, KILLED AND BUTCHERED IN FRANCE

M e n u C a r t e  

                                                 
 4 EUROS SUPPLEMENT IN THE MENU 

S t a r t e r s  

M a i n s  

D e s s e r t s

 S t a r t e r  &  m a i n  c o u r s e  o r  m a i n  c o u r s e  &  d e s s e r t  4 2 €  
 S t a r t e r  &  m a i n  c o u r s e  &  d e s s e r t  4 9 €  

 


