
STARTERS

Free-range egg, caramelized shallots and spring onions – 19€
18-Month-Aged Comté cream 

Green asparagus from the Loire Valley - 22€ 
Wild garlic sabayon and hazelnut crumble

Smoked haddock, Ty Coz farm cauliflower velouté, lemon condiment – 21€

Bluefin tuna tartare, white miso, beef consommé with lemongrass - 25€

MAIN COURSES

Massif Duroc pork rack with devil sauce – 36€
White asparagus and French peanuts from Soustons

Veal loin from the Loire Valley, peas with tarragon and smoked tarama - 38€

Jersey beef sirloin with pepper sauce, French hash browns – 42€

Pollock from our coast, homemade fregola thickened with herb-infused oil - 36€
Serrano ham

Line-caught sea bass with crispy skin - 38€
Pepper-crusted artichoke, coffee, baby leaf salad and orange zest

DESSERTS

Blood orange and Corsican grapefruit from Maison Biovor – 16€
French almond ice cream

Strawberries from Thibaut Pique, fennel seed ice cream – 16 €
Olive oil virgin sauce and samphire

Rice pudding with cinnamon bark, yogurt ice cream, ginger and candied lemon - 14€

Sao Tomé chocolate cake, cocoa paste and puxuri, vanilla ice cream - 18€

Paris-Brest, crunchy praline, caramelized pine nuts, cashews and hazelnuts – 25€

Selection of matured cheeses – 18€

Ice creams & sorbets  - 5€ per scoop
Chocolate oat, honey, coffee, ginger yogurt, clove, strawberry



LUNCH MENU

Starter / Dish of the Day or Dish of the Day / Dessert – 45€

Starter / Dish of the Day / Dessert – 55€

Burrata with pesto – 19 €

Black truffle risotto – 24€

Caesar Salad – 26€

Niçoise Salad – 26€

The Burger – 28€

French Onion Soup – 24€

The Club Sandwich – 26€

Spaghetti al Limone – 25€

All prices are inclusive of tax and service.
Meat and fish of French origin.

ICONIC

SEMAINIER

MONDAY
Potato gnocchi, Comté cheese and sage cream sauce

TUESDAY
Veal cutlet with vitello tonnato sauce and roasted sweet potato

WEDNESDAY
Risotto with cuttlefish ink, chorizo and cuttlefish

THURSDAY
Yellow Landes chicken with morel mushrooms and seasonal vegetables 

FRIDAY
Catch of the day, candied potatoes, horseradish cream and sorrel sauce
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