


Les Fruits de Mer

Huitre Kys Fines de Claire #2 620.-/3 pcs 1200.-/6 pcs
Huitre Baby Kys #5 420.-/3pcs  800.-/6 pcs
Perseus Superior Oscietra Caviar 30g 4,500.-
Les Fromages 780.-

Seasonal selection of cheese

Les Charcuteries 780.-
Seasonal selection of cold cuts

Le Tartare de Boeuf 850.-
Wagyu Tenderloin MB5 Tartare | Sunchokes

Le Tartare de Sériole 650.-
Hamachi Tartare | Lemon Gel | Espelette Pepper

La Truite Gravlax 720.-
Rainbow Trout Gravilax | Gin | Beets | Horseradish Créme Fraiche

(add 5g caviar +800.-)

La Salade Normande 520.-
Crusted Camembert | Mesclun Salad | Apples | Maple Syrup Dressing

La Salade de Crabe 620.-
Crab Salad | Soft-Shell Crab | Corn Cream

L'CEuf Parfait 450.-
64°C Egg | Bayonne Ham | Comté | Butternut

Le Vol-au-Vent aux Coquillages 520.-
Palourdes, Razor Clams & Mussels | Vol-au-Vent Puff Pastry

La Vichyssoise 320.-
Leek & Potato Soup | Crouton

All prices are subject to 10% service charge and 7% applicable government taxes



L'Entrecote a la Bordelaise 1,350.-/2,600.- La Lotte 720.-

Wagyu MB7 Ribeye | Bordelaise Sauce | Bone Marrow (200g./400g.) Slow Cooked Monkfish | Armoricaine Sauce | Fennel

Le Canard 820.- La Volaille 620.-
Duck Breast | Duck Confit Croquette | Sweet Potato | Port Wine Slow-Poached Chicken Breast | Crispy Chicken Thigh | Morels [ Celeriac

Le Carré d'’Agneau 1,250.- La Carbonnade 580.-
Lamb Shoulder Rack | Eggplant “Schnitzel” | Persillade Sauce “Beef Cheek Beer Stew | Baby Vegetables

La Daurade 1,280.-

“Madai” Sea Bream Fillet | Beurre Blanc | Caviar

Les Champignons 360.- La Tarte au Citron 280.-
Sauteed Mushrooms | Persillade Lemon Tart | Meringue

La Purée 320.- La Mousse au Chocolat-Noisette 320.-
Potato Puree Chocolate Mousse | Hazelnut

La Salade de Mesclun 220.- Le Cheesecake 280.-
Mixed Salad | Honey-Lemon Dressing Cheesecake | Confiture de Lait

Les Légumes Grand-Meére 280.-

Rustic Glazed Vegetables

All prices are subject to 10% service charge and 7% applicable government taxes



“C'est la faim, c'est le petit ventre qui fait bouger le monde.”
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