
 

 

 

 

6/12 Snails from Burgundy, Parsley Butter - 15/28€ 

Pike quenelles, chopped mushrooms & smokey creamy sauce - 22€ / 31€ 

World Champion eggs with mayonnaise,potato salad & mustard seeds - 11€ 

Smoked salmon, dill rillette and white tarama, blinis - 36€ 

Home-Made Foie Gras, Porto-Hibiscus Reduction, Pear Chutney, toasted brioche - €29 

Onion soup gratinéed with Emmental cheese - 13€ 
 

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

 

Whole Challans Duck in Two Courses, Red cabbage compote, chestnut-infused jus (for 2 people) - €98 

Half a Label Rouge Farm Chicken, Pearled Jus, Roasted Garlic & Creamy Mashed Potatoes - €32 
 

 

Beef Fillet, Pepper Sauce, Homemade Fries - €39 

Lohikeitto - Finland's Salmon Soup - €29 

Duck Sausage with Tour d’Argent Spices & Creamy Mashed Potatoes - €28 

Veal kidneys, mustard sauce & potatoes « au gratin » - 29€ 

Shredded Beef Chuck in Beef Bourguignon style - €27 

Confit duck leg, Sautéed “Grenailles” potatoes - 34€ 

 

Side Dishes: Creamy Mashed Potatoes, Mixed Salad, Seasonal Vegetables, Red cabbage compote, Homemade Fries, 

Sautéed “Grenailles” Potatoes - €7   
 

 

 

Organic cheeses from Sainte-Colombe farm & Comté by Benoît Badoz - 13€ 
 

 

 

 

Chocolate mousse - 14€ 

Our infamous floating island - 13€ 

Ice creams & sherbets (2 flavors to choose from) - 8€ 
(Vanilla, Chocolate, Strawberry, Mademoiselle) 

Caramelized custard cream - 13€ 

Dessert of the day - 14€ 
 



 

 



 

  



 

   



  


