
S TA R T E R S

M A I N S I D E S

 
T U NA  B E L LY  S A S H I M I  — 1 8 

Smoked avocado, green oil 

P O A C H E D  O Y S T E R S  N ° 3  X 3 — 1 6 
Asparagus espuma, walnuts, yuzu lemon jelly (GF)

G R I L L E D  C H E E S E  S A N D W I C H — 1 4
Tomato soup (VG)

R O A S T E D  E G G P L A N T— 2 2 
 Mustard pickles, salsa verde, Ranch sauce 

& herb salad (VE)

S E A  B A S S 
C AU G H T  O N  A  L I N E — 3 0 

White and green asparagus, 
beurre blanc & green oil

N E W- Y O R K  B U R G E R — 2 5 
Wagyu steak, BBQ sauce, spicy cheddar, 

coleslaw & fries

C A E S A R  S A L A D —  2 3 
Crispy yellow chicken from 

Landes region, capers & croutons

A M E R I C A N  WA G Y U 
C H U C K  S T E A K — 3 2 

French Tartare sauce & fries

L O B S T E R  R O L L — 2 5
Yuzu mayonnaise & 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)

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
N O S TA L G I A  D U L C E Y— 1 4

White chocolate dulcey & peanut praline

F R O Z E N  VA C H E R I N — 1 3
Vanilla ice cream, whipped cream 

& strawberries

C H E E S E C A K E — 1 2 
Salted caramel butter

S PA R K I N G  C H O C O L AT E 
C O R N  F L A K E S — 1 3 

Sparkling caramelized chocolate corn flakes
& chocolate fudge

V E G E TA L  PÂT É  C R O Û T E — 1 4 
 Aïoli sauce (VG ) 

M A C  &  C H E E S E  B A L L S — 1 2
Emmental & cheddar (VG)

F R E S H  P E A S  & 
S T R AW B E R R I E S  TA R T L E T— 1 5 

Cream of goat cheese & pea juice (VG ) 

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 T E R —  1 2 
Green salad & walnuts

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


