
S TA R T E R S

M A I N S I D E S

 
S E A  B R E A M  TA RTA R E — 1 6 

Leche de tigre, dashi marbles, fried rice paper

A M B E R J A C K  C E V I C H E — 1 7 
Mango vinaigrette, cucumber, 
red wine vinegar marbles (GF)

T R A D I T I O N A L  D U C K  F O I E  G R A S — 1 8
Gingerbread, lemon jelly

* R I G AT O N I  W I T H 
P I S TA C H I O  P E S T O — 2 2 

 Stracciatella, pistachio chunks (VG)

C R I S P Y  S E A  B R E A M 
F I L L E T— 2 6 

Lacquered cauliflower, tahini sauce, 
green oil

N E W- Y O R K  B U R G E R — 2 7 
French origin steak, BBQ sauce, spicy 

cheddar, coleslaw & fries

* C A E S A R  S A L A D — 2 5 
Crispy yellow chicken from Landes 

region, sucrine lettuce, fried capers & 
croutons

C O N F I T  B E E F
F L E M I S H  S T E W— 3 2 

Beer sauce & fries

L O B S T E R  R O L L — 2 7
Spring onion, pickled red onions & fries

F R E N C H  F R I E S — 6 
(VE )

G R E E N  S A L A D — 6 
(VE - GF)

C O L E S L AW— 6
(GF)

S E A S O N A L 
V E G E TA B L E S — 7 

(VE - GF)

D E S S E R T S

S N I C K E R S  N O S TA L G I A — 1 4
Dulcey white chocolate & peanuts (GF - VG)

F I G S  AU  N AT U R E L — 1 4
Fig compote with sherry vinegar, 

* N E W  Y O R K  C H E E S E C A K E — 1 2 
Salted caramel butter (VG)

* P O A C H E D  P E A R  H I B I S C U S — 1 3 
Almond tart, caramel hibiscus heart (VG)

* Œ U F  M O L L E T— 1 3 
 Porcini mushrooms, cream of button mushrooms, 

soft-boiled egg (GF - VG)

M A C  &  C H E E S E  B A L L S — 1 5
Emmental & cheddar (VG)

* B E E T R O O T  D U O — 1 1 
Walnut kernels, thyme vinaigrette (GF - VE)

V E  :  V E G A N  G F  :  G L U T E N - F R E E  V G  :  V E G E TA R I E N

C H E E S E  P L AT E — 1 2 
Green salad & walnuts (GF - VG)

Our prices are in euros and include taxes and service. Cheques are not accepted. We have an allergen menu available.

* LU N C H  F O R M U L A  M O N DAY  T O  F R I DAY
STARTER /MAIN OR MAIN/DESSERT—29 STARTER /MAIN/DESSERT—35


