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- S a r t e r s - 
 

Crab remoulade with dill, lemon-flavored cream sauce   63 € 

Pan-seared duck foie gras with seasonal fruits   68€ 

Roasted scallops with garlic butter   63€ 

 

- M a i n  C o u r s e s - 

 
Pan-seared turbot with semi-salted butter, barigoule-style artichokes   88€ 

Free range pigeon cooked in a puff pastry Wellington style, salmis sauce  88€ 

Crispy veal sweetbreads, yellow wine sauce  92€ 

 

- D e s e r t s - 

 
Truffled Brie de Meaux  16€ 

Mont-Blanc   24€ 

Grand Marnier Soufflé   23€ 

Traditional millefeuille with light vanilla whipped cream   23€ 

Profiteroles with Bourbon vanilla, Guanaja chocolate sauce   23€ 

 
 
 
 
 

 

 


