HORS D’OEUVRES Each dish is served when ready

CAVIAR BELUGA IMPERIAL 30gr (1,3,4,7,12) 230
Beluga Impérial Caviar with Créme Fraiche, Red Onions, Pickle Cornichons, Brioche | XaBuipt MredoUyka,
Kokkwvo Kpeppddi, Ayyovpdit [ikAa kot Mpiog

CAVIAR OSCIETRE PRESTIGE 30gr (1,3,4,7,12) 150
Kaviari Osciétre Prestige with Creme Fraiche, Red Onions, Pickle Cornichons, Brioche | XaBudpt Ociétp,
Kokkivo Kpeppddt Ayyovpdakt IikAa kot Mmpiog

TERRINE DE FOIE GRAS 1,3,7,12) 28
Foie Gras Terrine with Toasted Brioche | ®ové I'kpa Tepiva pe MmpLog

HUITRES, TABASCO FUME, MAISON ET QUINOA CROUSTILLANT (1,4,6,9, 12, 14) 9 each / 54 set of 6
Oyster with Homemade Smoked Tabasco and Crispy Quinoa |Ztpeidia pe Kamvioto Tapmdoko kat Kwoa

BISQUE DE HOMARD 35
Lobster Soup | Mmiiok Actakov

CALAMARS FRITS @4 22
Crispy Squids with Paprika and Green Chilli | Tpayavé Karapdpt pe ampika kat [Ipdowo ToiAt

POIVRONS MARINES A L"HUILE D’OLIVE 2 13
Marinated Sweet Peppers | Mapwaptopéveg FAvkég Mimepiég

BURRATA ET TOMATES (7,12 28
Burrata with Cherry Tomatoes and Basil | Mroupdta pe Ntopativia kat Baotikd

BURRATA A LA TRUFFE NOIRE (7,12
43
Burrata with Black Truffle | Mrovpdta pe Mévpn Tpodea

SALADE DE LENTILLES VERTES 0,12 21
Green Lentil Salad with Apple and Burnt Tomatoes | ZaAdta ané [pdoweg @dkeg pe Mo kot Kapatopéves Ntopdrteg

SALADE DE CHOU-FLEUR ,10,12) 19
Cauliflower Salad with Almond and Caraway Dressing | Kovvovmu§ocaidta pe ApdySada kat Ntpéowyk Kopwo

SALADE DE MAIS ET POMME GRENADE (0,12 19
Sweet Corn Salad with Pomegranate and Herbs | ZaAdta Kadapmdt pe POSt kat Apwpatiké Botava

SALADE DE SUCRINE, AVOCAT ET PARMESAN (1,3,7,10,12) 19
Baby Gem Salad with Avocado and Parmesan | ZaAdta pe ABokdvto kat appeldva

TARTARE DE BQUF (1,3,4,6,7, 10, 12) 29
Beef Tartar with Smoked Bone Marrow Mayonnaise | Mooxapioto Taptdp pe Kamvioti Maytovéla

CEVICHE DE LOUP DE MER @ 26
Seabass Ceviche | ZeBitoe AaBpdxt

CARPACCIO DE SERIOLE DU JAPON (1,4,6,9,12) 27
Yellowtail Carpaccio with Guacamole and Citrus Dressing | Kapndtoto Mayidticov pe Fovakapdde kat Ntpéowyk EomepiSoei§mv

CARPACCIO DE SAINT- JACQUES 32
Scallops Carpaccio with Almonds and Golden Raisins | Kapmétoto Xteviwv pe ApdySada kat Xpuoég Ztapibeg

POULPE FINEMENT TRANCHE (1,6,9, 12, 14) 29
Thinly Sliced Octopus with Lemon and Green Chilli Dressing | Xtané8t Kapmétoto pe Ntpeowyk amo Agpdvi kat Ipdowo Toik

ESCARGOTS DE BOURGOGNE (3.,4,7,8,12,14) 27
Snails with Garlic Butter and Parsley | ZaAwyxépia pe Bovtupo ZxdpSov kat Maivtavd

CREVETTES TIEDES A L’HUILE D’OLIVE @ 24
Warm Prawns with Olive Oil and Lemon Juice | Zeotég T'api{Seg pe ExatdAado kat Aepove

*Seasonal Dishes

1. Gluten - 2. Shellfish — 3. Eggs — 4. Fish - 5. Arachis — 6. Soya — 7. Dairy — 8. Nuts —

9. Celery - 10. Mustard — 11. Sesame seeds — 12. Sulfites — 13. Lupin — 14. Molluscs.

Please inform us of any food allergies at the time of order. Our dishes may contain traces of nuts.
Our prices include all applicable taxes.



LES PLATS Each dish is served when ready

RAVIOLI LANGOUSTINE 68
Homemade Langoustine Raviolis | Zmituca PapoAe pe Kapapideg

GNOCCHI A LA TOMATE FRAICHE ,3,7) 23
Homemade Gnocchi with Cherry Tomatoes | Zmtucd Nwdkt pe Ntopativia

RISOTTO A LA TRUFFE 150
White Truffle Risotto | Pw(6to pe Aevkn Tpolpa

PATES AU BQUF (1,3,7,9 30
Homemade Pappardelle Pasta with Beef Ragout and Mushrooms | Zmtikd Zupapikd pe Bodwoé Payot

LOUP DE MER PREPARE EN CROUTE DE SEL (3,4) 45
Salt Baked Sea Bass with Artichokes and Tomatoes | AaBpdxt Pnuévo oe Kpobota and AAdtt pe Ayywapes kat Ntopativia

DAURADE ENTIERE AU CITRON @ 56
Whole Sea Bream Baked with Provencal Herbs and Lemon | 0AékAnpn Totovpa Wnpévn pe Bétava MpoBnykiag kaw Agpove

GROSSES CREVETTES GRILLEES (, 12) 50
Grilled Tiger Prawns Marinated with Green Chilli and Coriander | Fapieg Ttypng Mapwapiopéveg pe Ipdowo Toih kat KoAavSpo

COQUELET AU CITRON CONFIT (12 41
Marinated Baby Chicken | Mapwapiopévo Kotémouvro

COTELETTES D'AGNEAU VIVIENNE s 12) 53
Marinated Lamb Cutlets with Olive, Aubergine Caviar and Pine Nuts | KotoAéteg Apviod pe End, XaBiukpt MeAwt{dvag kat Koukouvdpt

FILET DE BGEUF GRILLE, HARISSA ET CHIMICHURRI SAUCE (1,6 54
Grilled Beef Tenderloin with Sweet Harissa and Chimichurri | ®éto pe Mukid Xapioa kat Toptoodpt

ENTRECOTE GRILLEE 0, 12) 84
Grilled Rib Eye Steak | BoSwn Mmpildia Exdpoag

CANARD A L’ORANGE (12 48
Duck Confit with Orange and Spring Cabbage | ama Kovepit pe loptokdA kaw Adxavo

BROCCOLINI 11
Broccolinis with Chilli and Ginger | MrpokoAivt pe ToiAt kat TZivtep

POMMES FRITES 9
French Fries with Garlic Rosemary | Tnyavntég Matdteg pe Tkdpdo kat AevtporiBavo

GRATIN DAUPHINOIS @ 10
Potato Gratin | Natdteg 'kpatév

RATATOUILLE AVEC FETA o 13
Ratatouille with Feta Cheese | Patatovt pe ®éta

SALADE VERTE @, 10,12 9
Mixed Leaves Salad | lIpdown Zadta

LES GRANDS PLATS Subject to availability

CARRE D’AGNEAU (1,8,11,12) 130
Rack of Lamb | Kapé Apviod

COTE DE BEUF ET GALETTES DE POMMES DE TERRE @, 10, 12) 190
Bone-in Rib Eye with Potato Galette and Bordelaise Sauce | MmpiéAa Bodw pe Kokiaho, M'kodéta Matdrtag kat Zédtoa MopvteAél

BAR ENTIER GRILLE (4 135
Whole Grilled Sea Bass | 0A6kAnpo AaBpdkt

POULET AU FOIE GRAS m 120

*Seasonal Dishes

1. Gluten - 2. Shellfish — 3. Eggs — 4. Fish — 5. Arachis - 6. Soya — 7. Dairy — 8. Nuts —

9. Celery - 10. Mustard — 11. Sesame seeds — 12. Sulfites — 13. Lupin — 14. Molluscs.

Please inform us of any food allergies at the time of order. Our dishes may contain traces of nuts.
Our prices include all applicable taxes.



