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THE HORS D’ OEUVRES

Our paté en croiite, pickled vegetables 28
Duck foie gras, toasted parisian brioche 32

Lucullus-style ox tongue,
heart of romaine with mustard 34

?‘Cookpot of small spelt of Haute-Provence,
root vegetables 26

Confit and roasted cep casserole 38
Heart of smoked salmon, potatoes and dill 26

Snails in their shell, garlic butter and fresh herbs
6 pieces 18 12 pieces 30

THE MAINS

Grenobloise-style skate wing 36

Blue lobster in it natural way,
green cabbage and civet sauce 62

Roasted veal chop, tender carrots, cooking Jjus
for two 110

Organic Tigre calf’s head,
ravigote sauce 34 half portion 18

Home-made cassoulet, white beans 38
Seared beef tenderloin, confit ox cheek, potato purée 56

Gourmet casserole of veal sweetbreads, cockscomb,
kidneys of cockerel, foie gras, truffled jus 48

THE CHEESE 16

Cheeses from France

THE DESSERTS 14

Classic vanilla millefeuille

Oven-baked apple, buckwheat and raw cream
Armagnac savarin, lightly whipped cream
Benoit profiteroles, hot chocolate* sauce
Brioche French toast, hazelnut praline*
Ice cream and sorbet*

* made in our Manufactures in Paris

NET PRICES IN EURO, TAXES AND SERVICE INCLUDED
If you suffer any food allergy or 1ntolerance, please let a member of the
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