
     

 

PUMPKIN SOUP 

PAN FRIED MUSHROOMS

EGGPLANT & BURRATA

LETTUCE SALAD & AVOCADO 

CAESAR SALAD

GREEN BEANS & MUSHROOMS SALAD

CHICORY SALAD WITH VINAIGRETTE

KALE SALAD, QUINOA, AVOCADO, POMEGRANATE

6 OYSTERS « OSTRA REGAL » SPECIAL N˚3

LOBSTER SALAD**

SEABASS CARPACCIO, OLIVE OIL & LIME

AVOCADO & TUNA TARTARE

CHICKEN SPRINGROLLS

DUCK FOIE GRAS & CHUTNEY

PARMA HAM PLATTER

TRUFFLE TARAMA 

SCOTTISH SMOKED SALMON, CREAM & BLINIS*  

30G OF OSCIÈTRE IMPÉRIAL CAVIAR & BLINIS

net prices in euros, taxes & service included

MARLY CHEESEBURGER / WITH BACON

SMOKED TURKEY CLUB SANDWICH / WITH BACON

CROQUE-MONSIEUR / MADAME

PLAIN OMELETTE

MIXED OMELETTE HERBS / HAM / CHEESE

SPICY TOMATO RIGATONI

TRUFFLE RAVIOLIS

GRILLED SEABASS, LEMON BUTTER

TOM YAM CHILEAN SEABASS*

GRILLED SALMON, OLIVE OIL

ROASTED SCALLOPS

CHICKEN SUPREME, CURRY & CHUTNEY

BEAUTIFUL ROASTED VEAL CHOP & MUSHROOMS 

VEAL LIVER WITH GRAPES, BALSAMIC REDUCTION

BEEF TARTARE 

SEARED BEEF TARTARE WITH HERBS

GRILLED BEEF FILLET PEPPER OR BEARNAISE SAUCE
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41

35

40

33

42

30

49

34

26

28

49

31

27

19/20

16

20

*dishes marked with an astérisk are not homemade
orgin of the meats : ue. une carte des allergènes est disponible à l’accueil du restaurant

** origin North America
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desserts

SAINT MARCELLIN CHEESE FROM LA MÈRE RICHARD 13

GIANT CHOCOLATE ÉCLAIR* 18 
LEMON & RASPBERRY PIE 17

RED FRUITS PAVLOVA 20
TRADITIONNAL CHOCOLATE FONDANT & CRÈME ANGLAISE 18

CRÈME BRULÉE 16 
APPLE PIE 20

CRACKER’S CHEESECAKE* 19
0% YOGURT, RED FRUITS COULIS 12

VANILLA OR CHOCOLATE ICE CREAM / STRAWBERRY SORBET* 12  
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