
 

 A LIST OF DISHES WITH ALLERGEN DETAILS IS AVAILABLE ON REQUEST

                                           MATIGNON, 3 AVENUE MATIGNON 75008 PARIS - 01 42 89 64 72    *
    

SMOKED SALMON * , CUCUMBER & DILL CREAM

CHICKEN OR VEGETABLE      SPRINGROLLS

CONFIT FILLET OF SALMON & CHAMPAGNE SAUCE

SESAME CRUSTED TUNA LOIN
TOM YAM « CHILI SEA BASS » OR TOM YAM TOFU 

CHICKEN BREAST WITH CURRY SAUCE & MANGO CHUTNEY

VEAL MILANESE

24

19 / 22

        32

    44
    46 / 26

  

    28
    

    32

  

25 / 20

    

STEAK  TARTARE  25
CRYING TIGER, MARINATED BEEF LIGHTLY-SEARED     45

TRUFFLE RAVIOLI 49AVOCADO, OLIVE OIL & LEMON 14

WHITE FISH TIRADITO, GREEN PEPPER  & YUZU
30

27

EGGS BENEDICT ( BACON OR SALMON ) 20 / 22

TUNA CARPACCIO & SESAME

 PUMPKIN SOUP   18

PARIS - GREEK SALAD: CUCUMBER, TOMATO & FETA CHEESE

19

WHOLE SOLE MEUNIERE 90
44

6 SNAILS OF « LA MAISON VALENTIN » 30

BEEF FILLET 49

WHITE OR TRUFFLE TARAMA  14 / 18

CAVIAR OSCIETRE IMPÉRIAL  50g / 125g 160 / 360

CAVIAR BÉLUGA BULGARE   50g / 125g 520 / 1 250

 

45

18

17

27

45

SOFT BOILED EGGS WITH TRUFFLE 
WHITE EGG OMELETTE & FRESH SPINACH   

«M» CROQUE MONSIEUR OR MADAME
 

CLUB SANDWICH CHICKEN, BACON OR SMOKED SALMON 

POACHED EGGS & AVOCADO TOAST

SPICY LOBSTER PASTA ***

OLIVE OIL & FRESH BASIL OR LIGHTLY SPICED TOMATO AND BASIL RIGATONI  

ROASTED VEAL CHOP 
LAMB CHOPS

UNTIL 8 P.M

55
47

EGGS TO YOUR TASTE

 32

20 / 22

28

 12
 20
16

** ORIGIN: CANADA ***

50

HOMEMADE COOKING EXCEPTION 

ALL PRICES ARE IN EUROS AND ALL TAXES INCLUDED

SEASONAL TRUFFLE/ AUTUMN, SUMMER OR BLACK 

LETTUCE & CAESAR DRESSING

TRUFFLE PIZZA ** & CRÈME DE TRUFFE D’ÉTÉ

LOBSTER SALAD *** 

* 

** 

** 

19SHRIMP WITH OLIVE OIL & BASIL

28

QUINOA SALAD, KALE, POMEGRANATE & AVOCADO 

LETTUCE SALAD

19
25 EGGPLANT & BURRATA

CALAMARI LIKE BOLOGNESE SPAGHETTI 42

27

ARTICHOKE CARPACCIO & TRUFFLE VINAIGRETTE ** 

BEEF  CARPACCIO , LIKE IN VENICE  

* 

SEASONAL PAN FRIED MUSHROOMS 32

JOUNO TOMATOES & POCHED EGGS 22

ENDIVE SALAD WITH VINAIGRETTE OR ROQUEFORT SAUCE 

6 OYSTERS CLASSIC N˚2 JOËL DUPUCH

SEARED SCALLOPS WITH BABY SPINACH AND POTATOES         41



FRESH FRUIT SALAD    - 19

CHEESECAKE & RASPBERRIES       * - 19 

FRENCH TOAST « HOUSE SPECIALITY » - 38

SEASONAL SORBET OR ICE CREAM - 13

STRAWBERRIES & RASPBERRIES    - 28 

PAVLOVA & RED BERRIES  - 22

SOFT COOKIE, HOT CHOCOLATE SAUCE  & VANILLA ICE CREAM - 19

 SOFT FRENCH CHEESE « SAINT MARCELIN » - 15

HONEY ROASTED FIGS - 16

MILLE-FEUILLE - 19

CHOCOLATE FONDANT - 19


