
 

   

           

 
Duck foie gras with red Port, cherry & hibiscus chutney - 34 

Pike quenelle, spinach & shellfish bisque - 23/31 

Colored tomatoes, taggiasche olives & burratina from Pouilles - 19 

Egg Mayonnaise, potatoes salad & mustard seeds - 11 
 
 

“Pour la broche, commandez avant de partir, vous serez servi sur l’heure… et à point ! ” 
 

 
 

Pork belly glazed with mild spices, shiitake mushrooms & carrot mousseline flavored with ginger - 36 
Confit with bay leaf duck leg from Challans, Salardaise style potatoes - 34 

Label Rouge half-chicken, garlic cloves & mashed potatoes - 32 
 

 
 

 

 

 

Grilled beef fillet from Salers, bearnaise sauce & lettuce - 49 
Veal kidneys with old-fashioned mustard & mashed potatoes - 29 

Hand cut beef tartare, seasoned to taste & match-stick potatoes - 28 
Caesar salad, roasted chicken fillet from Vendée & parmesan shavings - 26 

Our catch of the day - On demand 
Additional garnish - 7 

 
 
 

 

 
Selection of organic cheeses from our Ile-de-France farms - 14 

  
 
 

 
 

Ice creams & sorbets by David Wesmaël M.O.F - 6 - 9 - 14 
Skyr yogurt, red fruit coulis - 13 

Tour d’Argent Grand Cru Chocolate Tart - 14 
Our Pastry Chef's imagination dessert - 13 

 

 

 



 

 

La Rôtisserie d’Argent 

 vous souhaite  

Bon appétit & large soif ! 
 



 

   



  


