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S T A R T E R

M A I N  D I S H E S

Cumin-spiced pea cream

House-cured gravlax sa lmon on toast ,  tangy l emon and
herb sour  cream,  served withbl in i s .         2 1 ,00 €
Duck foie gras cured with Camargue sea salt and mild spices, 
red wine and dried fig chutney with orange zest, served with toasted
bread

45 ,00 €
Sautéed sp iny lobster  ta i l ,  potato  gnocchi ,  she l l f i sh
espuma,  and layers  o f  caul i f lower

        18 ,00 €

Saint-Pierre  f i l l e t  s tudded with  bas i l ,  mini  ratatoui l l e ,
and herb- infused o l ive  o i l .

        24 ,00 €

42 ,00 €
Chicken breast  f i l l e t  s tuf fed  with  l eeks  and summer
truf f l e s ,  supreme sauce  
and o l ive  o i l  mashed potatoes . 42 ,00 €
Authentic bouillabaisse ravioli, with rouille espuma, bouillabaisse broth,
and croutons. 42 ,00 €

Seasonal  f resh  f rui t  sa lad

Bel ize  grand cru dark choco late  cabosse ,  sour  cherry
compote ,  and cocoa nib  cr i sp

Red berry char lot te  with  de l i cate  vani l la  cream and fresh  

Two-scoop i ce  cream se lec t ion from La Chocolater ie  de
Puyricard 
Flavors  :  Vani l la ,  Cof fee ,  Choco late ,  Sal ted  Butter
Caramel ,  Lemon,  Mango,  Red Berr ie s ,  Citrus  Frui t s .

Lemon trompe- l 'œi l ,  crumble ,  bergamot  cream,  yuzu
crémeux,  and c i trus  conf i t  

12 ,00 €

12 ,00 €
12 ,00 €

12 ,00 €
12 ,00 €

Authent ic  f lavors  for  your dinner  and
Lunch
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