Chocolate mousse

Poion, pord

French toast

Thin apple tart with vanilla ice cream

Rum baba with Raspberry coulis

Creme brulee
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Paté en croute (French pork pie)

?@ALW%W 25

Pigs trotter

Wﬁm&@&ﬂ,@wmhm 32

Iberico cured Ham

W/WMTWWM 29

Sardine/anchoive’s toast

WMMW 9

Toasted ham and cheese sandwich with truffles

Rostte de doncaonie do Lowe | 25

Deluxe cold cuts platter



[ eS Entrees

Onion soup

Bluefin tuna tartar and mashed avocado

§ Q ‘ CL: k; e ! ; 5
Artichoke salad and parmesan cheese i

Artichoke salad, parmesan cheese and shaved fresh truffle

Pan fried calamari chopped parsley and garlic

Damre do wacde o o UL‘,W - Truffle salad
&Q,D\C‘JL CLAVL - Cesar salad
&)\Q})\AL C‘JL He/VV\(VwL - Lobster salad

" 3»4 umn%oto de Qﬁ» Ouite of, & Ti:iw;—SnailsBpiecesXXL
o vammzdnw T\mvw thMjL

Foie gras with chartreuse and bread toasts

Smoked norwegian salmon

CV\tQQJL@— to/vvhn\to- - Vitello tonnato

Hard boiled egg with mayonnaise

Spicy lobster linguine

Mﬂ« MR AT 500/600y, T\e/WVNM W

Sole meuniere (cooked in brown butter)
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Monkfish with shallot wine butter sauce, mashed potatoes and olive oil

ét.—ga%mreﬂﬂ%
Jr:&?-d llops with t ETOQQMW Qtd“/) Aﬁbhw‘

Seared toro tuna filet

39
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48

w, T\«)‘Uio, - Roast beef and creamy mashed potatoes 39

WMC‘LWW\O\W@MW 39

Ham and cheese turkey escalope with truffle

%T\OWQJL ch_Xv\mW de Aidion Xe, 95

Slow cooked Sisteron’s lamb shoulder and chimichurri sauce for two

Cste A’W" 2 Ouu tﬂ“é/w\ 39
Grilled lamb chops with thyme herbs

‘.Cﬁmﬂ | ks W\QWWQ"«W 36

Elbow’pasta with ham and truffle

Tm%%mww 38

Handcut beef tartar

Tmmmmmabmw 4g

Handcut beef tartar with truffle

S:M\Auﬂ' N0y AL 4y

Savoy cheese fondue

S:MAW&QAW 55

Savoy cheese fondue with truffle

Viandes d'exception

par la Maison Metzger
Tk

Prix net en euros, taxes et service compris
Net prices in euros, tax and service included

?ewu iomomom & W
TW ‘\% W Far minimum 2 persons - price per person

[_eS Plats

@WMWRQAM 130

four. 2 Perva. emaminom 1,2 X9~ Whole roasted chicken for two. 1.2kg

(cffmg' }LowQ.p»cumz' de ol f@.QatW 36
o va Q,J'Locg\,& - The wing or the thigh of our roasted chicken

@O«»Q)’t» ¥ Q}Jv J.Aﬂmev - Spicy chicken diavola 39

%a\t)w:stp, 300 9n 48
Ribeye 300 gr

%mw&wwo% 58

French Black Baltic ribeye 300 gr

?M&M%Mweoo% 08

Black Angus fillet 200 gr

(J;/W\O\W QQp\cQ, Qm%«w, US A 1,800 %4 mimimum 295

USA prime Black Angus tomahawk 1.8kg

Duck chops

Cste de Lok olondsom sestdomd 140

Scottish aberdeen beef tomahawk

m&%%%w&mﬁ.w 195

French Black Baltic tomahawk

wa 38
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@u)u:o, o Q})\« b‘l«,w. - Truffle mashed potatoes 1)
M Ot MMMM - Morel mushrooms sauce 19

Dorie mosaom | MWMW¢W| WW%WM|
?WW' ?oﬁﬂﬁmémw&tmm

Sides Dishes: Homemade mashed potatoes, green beans with butter and shallots, French fries,

pan fried potatoes

Choices of sauce: Pepper, Béarnaise Sauce, chimichurri, French butter beef sauce.

%mmﬁ\bﬂv\ﬂ/ﬁh + 8



