
Menu subject to change. For any allergies, please consult with us. 

Prices are net, inclusive of taxes and service charge. 

 

 

 

 

 

 

 

 

Endive Tatin / Goat Cheese 

Country Terrine / Onion Jam / Balsamic Vinegar 

Chestnut Velouté / Tonka Bean / Brioche Croutons 

Gnocchi / Truffled Ham / Pearl Onions 

Beef Tataki / Wakame / Eryngii Mushrooms 

Scallops / Granny Smith Apple (Add. €3) 

*** 

Black Pollock / Grilled Leeks / Grapefruit 

Beef Chuck / Baby Potatoes / Pomegranate 

Fish of the Day / Fregola / Shellfish Sauce 

Chicken Thigh / Chickpeas / Preserved Lemon 

Coconut Milk Polenta / Seasonal Vegetables / Onion Rings 

Veal / Oyster Mushrooms / Carrot Cream (Add. €3)  

« For sharing with friends » 

*** 

« Trou Occitan » (Menu 8€) 

*** 

Cheese Plate from the Affineur (Menu 12€) 

*** 

Chestnut Cream Cheesecake / Mandarin Coulis 

Rum Baba 

Choux Pastry à la Paris-Brest Style 

Roasted Pear / Gingerbread / Mulled Wine 

Chocolate Mousse / Chocolate Crunch / Mango 

Frozen Nougat 

 

Menu : 

Starter / Main Course / Dessert 36€ 

Starter / Main Course or Main Course / Dessert 29€ 


