
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)

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
Pineapple sweet & sour

* T R U F F L E  M A C A R O N I — 2 3 
Truffle cream, mushrooms (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 — 3 2 
Wagyu steak, BBQ sauce, 

spicy cheddar, 
coleslaw & fries

* C O R D O N  B L E U — 2 5 
Yellow chicken from Landes region, 

fresh ham, Comté, aïoli duo & green salad

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 )

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)

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 3
Dulcey white chocolate & peanuts (GF - VG)

PAV L O VA  LY C H E E  C O C O N U T— 1 4
Diplomat 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

* Œ U F  M O L L E T— 1 3 
 Shitake 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)

* R O A S T E D  B U T T E R N U T— 1 1 
Pine nuts (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)

All our meat is from French, American or Japanese origins. 
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


