
{  E N T R É E S  }
HUÎTRES AU NATUREL

Freshly  shucked oys t ers  wi th banyuls  vinegar
20 /  36

HOMARD D'EAU DOUCE
Kangaroo Is land Marron with s t inging net t l e  

but t er ,  l emon and baby sorre l
24

TARTE TATIN DE CANARD
Confi t  duck and caramel i sed onion tar t  tat in 

with mustard cress  and b lack o l ives
18

CAILLE
Bal lo t ine  o f  quai l ,  boudin noir  and 

pigs  t ro t t e r  wi th apple  purée
17

BOUDIN BLANC DE LAPIN
Truff l ed rabbi t  sausage  wi th savoy cabbage,  

onion purée  and red wine  sauce
22

CASSOLETTE DE RIS DE VEAU
Sauté  o f  veal  swee tbreads,  snai l s  

and wi ld mushrooms
19

SOUFFLÉ AU FROMAGE
Twice  baked gruyere  and 

goat ' s  cheese  souf f l é
18

POISSON
Blue eye  f i l l e t  wi th scampi  f i l l ed  zucchini  f lower ,

c lams and provençale  sauce
34

AGNEAU
Roast  lamb saddle  wi th conf i t  gar l i c ,  

l igurian o l ives  and eggplant
32

FOIE DE VEAU
Seared calves  l iver  wi th co lza greens,

dauphinoise  potato  and aged sherry  vinegar
26

PIGEONNEAU
Squab with l ent i l ,  l iver  and l e t tuce  parce l s

and a game sauce
34

LONGE DE PORC
Roast  pork lo in with conf i t  cheek,  braised hock 

and savoy cabbage
32

CHEVREUIL
Venison lo in baked in pastry  wi th spinach,  

cèpe  mushrooms and poivrade  sauce
34

CÔTE DE BŒUF
450gm Aged and grain f ed r ib  o f  bee f  wi th l emon,  

anchovy and pars l ey  but t er
35

STEAK FRITES SALADE
Aged and grain f ed s i r lo in or  sco tch f i l l e t  

wi th chips  and salad

SIRLOIN 250gm
28

SCOTCH FILLET 250gm
28{  SUPPLÉMENTS }

PURÉE DE POMMES DE TERRE AUX TRUFFES
Truff l ed potato  puree  15
CHIPS or  SALAD or  POTATO PURÉE 6

VEGETABLES  6

BAGUETTE  5

{  SAUCES }   
BÉARNAISE,  CAFÉ DE PARIS   

MOËLLE (Bone Marrow)   
CHAMPIGNONS   4

TRUFFES  12

{  P L A T S  P R I N C I P A U X  }

{  S T E A K S  }

{ Chef  De Cuisine }

JACOB BROWN


