
prix net en euros, taxes et service compris

une carte des allergènes est disponible sur demande, ainsi que l’origine de nos viandes

Apetizer
pumpkin soup 13

pan fried mushroom  15

endive salad with cider vinaigrette 14

6 Burgundy snail 19

pan fried foie gras  22

fried calamari, tartare sauce 16

6 oysters n°3 20

tuna tartare avocado 23

sea bass ceviche 19

Main courses
tomato rigatoni 22

sea bass « à la grenobloise » 29

salmon red label with champagne sauce 32

tuna sesame 33

scallops lemon butter 35

chicken supreme poultry juice 29

veal escalope in cream sauce 28

nice slice of veal liver 27

beef tartare 24

crying tiger 33

Desserts
cheese plate 13

crème brulée 10

chocolate fondant 11

red fruits pavlova 18

apple pie 17

fruits plate 15

lemon sorbet with vodka 13

seasonal ice cream & sorbet  8

Sides
french fries, green beans, mashed potatoes, rice, salad




