
S TA R T E R S

M A I N S I D E S

 
R E D  T U NA  TA RTA R E — 1 6 

Crispy tacos, guacamole, sesame (GF)

T R O U T  C E V I C H E — 1 7 
Coconut milk vinaigrette, mango (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
Sweet and sour chutney (GF)

* C A C I O  E  P E P E — 2 5 
Paccheri, pepper, pecorino (VG)

C R I S P Y  S E A  B R E A M 
F I L L E T— 2 8 

Green asparagus, tahini sauce

N E W- Y O R K  B U R G E R — 3 0 
Wagyu steak, BBQ sauce, spicy cheddar 

pickled vegetables & fries

* G R A N D S  V O YA G E U R S 
S A L A D — 2 3 

Yellow chicken from Landes region, 
Comté, pomegranate, 

pickled red onions, croutons

 C O N F I T  B E E F
F L E M I S H  S T E W— 2 9 
Beer sauce & potato purée

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-GF )

G R E E N  S A L A D — 6 
(VE - GF)

P O TAT O  P U R É E — 7
(GF - VG)

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 3
Dulcey chocolate & peanuts (GF - VG)

S T R AW B E R R Y  PAV L O VA — 1 4
Mascarpone whipped cream (GF - VG)

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

* L E M O N  TA R T— 1 3 
Lemon, yuzu gel

B U R R ATA — 1 5 
 Pencil leeks, cream of leek and jalapeno,

black oil, buttermilk, croutons (VG)

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

* A S PA R A G U S — 1 5 
Suzette style, soft-boiled crispy egg,

pickled onions (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)

All our meats are of French, American or Japanese origin.
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


