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COLLABORATION WITH TOMY GOUSSET, STARRED CHEF
PERFECT EGG, CHESTNUT & MUSHROOM VELOUTE, 14,00 VITELLO TONNATO, POMEGRANATE, CAPERS, CROUTONS & RADISH 18,00
CROUTONS, HAZELNUTS, GRATED PARMESAN BURRATA, ROASTED PUMPKIN, HAZELNUTS 14,00
HUMMUS & HARD-BOILED EGG, POMEGRANATE & 14,00
s oo
SEA BREAM CEVICHE, PASSION FRUIT LECHE DE TIGRE, 20,00 OASTED SANDWIC , COMTE & SU UFFLEC 6.
POMEGRANATE & GREEN RADISH, FRIED CORN FRITTO MISTO (CALAMARI, PRAWNS, ACCRAS) 16,00
PIZZETTA, FIOR DI LATTE, TOMATO SAUCE, KALAMATA 13,00 6 XL SNAILS FROM LA MAISON DE L'ESCARGOT 16,00
OLIVES, ZAATAR FRENCH ONION GRATIN SOUP 14,00

MAINS, GRILLED & ROASTED

COLLABORATION WITH TOMY GOUSSET, MICHELIN STARRED CHEF

SHAKSHUKA, EGG & MERGUEZ SAUSAGE, SPINACH, 20,00 LINGUINE BOLOGNESE, PARMESAN CRUMBLE 18,50
LENTILS, FETA, HOMEMADE FRIES COD FISH & CHIPS, TARTAR SAUCE, FRIES 20,00
ARSI s, TR SRS A 2100 KNIFE-CUT SAUSAGE FROM MAISON CONQUET, MUSTARD 19,50
SPINACH WITH RAISINS & POMEGRANATE, ALMONDS SEEDS, PICKLED ONIONS, HOMEMADE MASHED POTATOES
RIGATONI WITH TRUFFLE & CREAMY BURRATA, 21,00 BEEF TARTARE, CONFIT EGG YOLK, CAPERS & PICKLES 21,00
MUSHROOM FRICASSEE, ROASTED HAZELNUTS ROSEMARY FRIES ' ' '

BEEF KEFTA, SWEET POTATO PUREE, POMEGRANATE & 22,00
HOMEMADE BARBECUE SAUCE. CRISP TUILE BEEF HANGER STEAK, BLUEICHEESE SAUCE, HOMEMADE FRIES 23,00
MARBLED BEEF STEAK, BEARNAISE SAUCE, HOMEMADE 27,00

SEARED OCTOPUS, SMASHED POTATOES, PADRON 24,00 FRIES
PEPPERS, OYSTER MUSHROOMS, BEURRE BLANC SAUCE ROASTED RIB OF BEEF (1 KG) - TO SHARE FOR TWO 85 00
VEAL PICCATA, CREAMY MASCARPONE POLENTA, 24,00 '
MUSHROOMS & CHIMICHURRI
GRILLED SEA BREAM, CARROT PUREE, GRIBICHE SAUCE, 25,00
RADICCHIO SALAD & BEURRE BLANC S"]ES 5,00
SEARED SCALLOPS, POTATO PUREE & PARSNIP CHIPS 35,00 FRITES MAISON / RIZ / SALADE / LINGUINE / HARICOTS VERT FRAIS /
PUREE DE POMME DE TERRE
SALADS & SANDWICHES SMALL PLATES
1=8€ / 2=15€ / 4=26€
SALMON POKE BOWL, GRAVLAX SALMON, AVOCADO, 19,50
WAKAME, SEASONED RICE, CRUNCHY VEGETABLES CHARCUTERIES VEGETARIAN
AVOCADO TOAST, FETA, SOFT-BOILED EGG, VEGETABLE SALAD 18,50 - (Sllégléll\ﬂ\(l) FI-IOAUNET Y(F)AGLJARFTEI/R ,\ﬁ;(EEK
GOAT CHEESE SALAD: POTATO PANCAKE, FRISEE LETTUCE, 19.00
BEETROOT, POMEGRANATE & WALNUTS _ 2MER TRUFFLE SAUCISSON (16) CE{%RTDE
CHICKEN CAESAR: CRISPY CHICKEN, AVOCADO, ROMAINE 18,50 - IBERIAN CHORIZO HUMMUS
LETTUCE, CAESAR DRESSING (ADD BACON +€1) - PADRON PEPPERS
VEGAN BOWL: AVOCADO, HUMMUS, BABY GEM LETTUCE, 18,50 CHEESES WITH SEA SALT
CAULIFLOWER, GRILLED EGGPLANT, FALAFEL, QUINOA, RED - GRILLED HALLOUMI, PADRON PEPPERS
CABBAGE - MANCHEGO
BURRITO: CRISPY CHICKEN, CREAM CHEESE, BABY SPINACH, 18,50 - TRUFFLE GOUDA (SUMMER TRUFFLE) (+1€)
HOMEMADE FRIES - ROASTED SAINT MARCELLIN & TOASTS (+€)
BURGER: BEAUFORT CHEESE, CARAMELIZED ONIONS, 19,50
PICKLES, ICEBERG LETTUCE, HOMEMADE SAUCE (BACON +€E1)




HOMEMADE DESSERTS

CHOCOLATE CAKE, HAZELNUT ICE CREAM, MASCARPONE CHOCOLATE MOUSSE, HAZELNUT PRALINE 10,00
FRENCH TOAST, VANILLA ICE CREAM, APPLE COMPOTE GREEK YOGURT & GRANOLA, FRESH FRUIT 8,50

FROZEN YOGHURT, CARAMELIZED PEAR & APPLE, GOURMET COFFEE (COFFEE SERVED WITH MINI DESSERTS) 9,00
CINNAMON

PASSION FRUIT CREME BRULEE STYLE

TART OF THE DAY . 1boule 4,00
GLACES ARTISANALES : LE BAC A GLACE 2 boules 7,50

TIRAMISU DEMANDEZ NOS PARFUMS 3 boules 11,00

50CL 1L
EAU VITTEL 550 750
SAN PELEGRINO 550 150 RED
CHATELDON
730l 7,30 VAL DE LOIRE 15CL  s0cL  75CL
Chinon AOC, "Amaranthes” Baudry Dutour 780 245 340
Bourgueil AOP BIO, Domaine de la Cabernelle 800 260 360
SUFTS BEAUJOLAIS ET BOURGOGNE
Morgon Cote de Py, “Grande Mises” Mommessin 40,0
FEVER TREE 32cL 530 A : Hiahitic DI :
TONIC WATER. GINGER BEER. GINGER ALE Bourqoqne cote Qhalonnalse AQP, M|IIePU|s Pinot Noir 850 2710 380
Haute cote de nuits AOP, Domaine Pansiot 470
COCACOLA, ZERO, CHERRY 350, 220 Mercurey AOP, Chateau d'Etroyes Clos de I'Evé 58,0
SPRITE, FANTA, PERRIER 33cL 550 rey AT Hhateat GEITOYEs LIos de Tveque '
ORANGINA, SCHWEPPES AGRUMES 25¢L 550 VALLEE DU RHONE
FUZE TEA 251 550 Cotes du Rhone “Au bout de la vigne” 700 220 310
1/4 VITTEL, 1/4 VITTEL SIROP 5,00 .
LIMONADE. DIABOLO SIROP 00 Cairanne Clos des Mourres 39,0
' SIROP 25¢L ' Crozes Hermitage AOP, David Reynaud 470
JUS CHARLES PAPILLON - 5L : 700
PECHE, POMME, TOMATE, POIRE, FRAMBOISE, ABRICOT BORDEAUX
Bordeaux Supérieur Chateau Guillot 800 260 360
St. Estephe 2019 Chateau Haut Baradieu 45,0
7 St. Emilion Grand Cr{i 2013 La Chapelle Lescours 49,0
HPERITIFS Chateau le Puy 2019 50,0
sup
AMERICANO MAISON 10,0 Alpilles IGP, “Violon d'Ingres” Domaine du Grand Castelet 780 245 340
PASTIS, RICARD 2cL 4,80 Terrasses du Larzac, Saint Apolline 800 260 360
PORTO, MARTINI, CAMPARI 5,00 ’
KIR VIN BLANC 6,00
% | ROSE
Peyrassol, Méditerranée 650 200 290
Domaine Royal de Jarras, Gris de gris, Sables de Camarque 750 240 320
UP Ultimate Cdtes de Provence 800 255 360
I]RH FT BEERS M de MINUTY Cbtes de Provence 38,0
25CL  50CL WHITE
HEINEKEN 460 9,00
EDELWEISS 480 940 Chardonnay, Le Coquillier 600 190 280
AFFLIGEM 480 940 Alsace Gewurztraminer, Biecher - Hans Schaeffer 800 260 370
GALIA IPA 480 940 Pouilly Fumé, Nicolas Gaudry 800 260 370
GALLIA LAGER NON FILTREE 490 9,60 Bougogne Montagny AOP, Millebuis 850 270 380






