
Prix nets-Service compris 

 

 

 

 

 

OUR STARTERS 

 

Artisanal focaccia with black truffle. 26€00 

  Selection of Italian antipasti 
                                                            1 person 

        2 people 

 
18€00 
28€00 

 
                                                                                                                                                                                                                                                       

 
 
Creamy scrambled eggs with black truffle & toasted country 
bread. 

 
XL creamy scrambled eggs with black truffle & toasted 
country bread. 
  

 
24€00 

 
 

30€00 
 

Pressed yellow chicken with market vegetables in jelly — 
green cabbage & chive whipped cream 
 

18€00  

Cod à la gravlax — fresh red cabbage and citrus    20€00 

Chilled mint-infused zucchini velouté — ricotta quenelle, 
smoked paprika 

  
18€00 

 
Homemade waffle, guacamole and grilled prawns 

 
 

20€00 
 

  



Prix nets-Service compris 

 

 

OUR MEAT & FISH 
 

Confit lamb shoulder with seasonal vegetables (to share or not) 
For 2 people 
For 1 person 

 
 60€00 
 35€00 

The classic knife-cut beef tartare, rosemary baby potatoes. 26€00 

Beer-braised pork cheek — melted endive and mashed potatoes 30€00 

Pan-seared duck breast with red wine sauce — vanilla sweet potato mash 
and roasted pineapple 

32€00 

Green cabbage stuffed with foie gras, green leaf wrap and truffle — reduced 
jus 

35€00 

 

Tuna tataki duo and sweet potato — sesame coating, tomato mousseline 32€00 

Seared yellow pollock fillet — fennel cream and braised fennel  
30€00 

Squid, mussels and peas — beurre blanc ribbon       32€00 

        

 

OUR HOMEMADE FRESH PASTA 
 

The essential fresh ravioli with black truffle 28€00 

Carrot and cumin gnocchi — orange cream and broad beans 24€00 

Creamy fusilli with pesto and pine nuts 
 

24€00 

Butternut & Parmigiano risotto 

Pan-fried pasta & market vegetables (vegetarian)             

22€00 

20€00 

 

 

OUR DESSERTS & CHEESE 
 

 



Prix nets-Service compris 

 

 

“Dessert of the moment” — a creation guided by the chef’s inspiration  
 

 

12€00 
 
 

Prune baba with vanilla ice cream 

 

14€00 

 

Passion fruit meringue tart 

 

   12€00 

Chocolate sphere, sneaker-style, with hot chocolate 

 

12€00 

Pistachio rice pudding with pistachio ice cream 12€00 

Vanilla caramel mille-feuille 12€00 

Roasted pineapple with ice cream 

 

12€00 

Affogato with your choice of ice cream, espresso and whipped cream.  

(Vanilla, coffee or salted butter caramel)  

 

12€00 

 

 

Assorted sorbets to create your own selection with red berry coulis 

3 scoops of your choice: lemon, lime, blackcurrant, mango, raspberry, pineapple and pear 

12€00 

 

Gourmet Champagne 16€00 

 

Gourmet Coffee 14€00 

 

Selection of matured regional cheeses with fig jam 15€00 

 



Prix nets-Service compris 

 

 

4 DAUPHINS MENU 
 

Starter, main course & dessert 45€00. Starter & main course 40€00. Main course & dessert 
36€00 
 

STARTER 

Chilled mint-infused zucchini velouté — ricotta quenelle, smoked paprika  

Or 
Pressed yellow chicken with market vegetables in jelly — green cabbage & chive 
whipped cream 

 
MAIN COURSE 

Creamy fusilli with pesto and pine nuts 
Or 

The classic knife-cut beef tartare, rosemary baby potatoes. 

DESSERT 

Affogato glace au choix, espresso et chantilly 

Or 
« Le dessert du moment » 

………………………………………………………………………………………………………………………………………. 

MAZARIN MENU 
Starter, main course & dessert… 38€00 

 

STARTER 
      Chilled mint-infused zucchini velouté — ricotta quenelle, smoked paprika 

 
MAIN COURSE 

Poêlée de pâtes & légumes du marché 

DESSERT 

« Le dessert du moment » 
………………………………………………………………………………………………………………………………………. 

FOR OUR YOUNG GUESTS 
Main course & dessert 18€00 (served up to 12 years old) 

(Fish or beef, mashed potatoes, pasta or vegetables) 
………………………………………………………………………………………………………………………………………. 

 

LUNCH FORMULA 
(Except Saturdays, evenings and public holidays) 

Dish of the day 18€00 
Starter of the day, Dish of the day 23€00 ou 

 Dish of the day, dessert of the day 23€00   
 Starter, main course & dessert of the day 28€00  

 


