
 

 

 

 

6 / 12 Burgundy snails, parsley butter - 15 € / 28 € 

Pike quenelle, mushroom duxelles, Mornay sauce - 22 € / 31 € 

World Champion 2022 egg, potato salad, mustard seeds - 12 € 

Homemade duck terrine, roasted pistachios, salad - 17 € 

White asparagus gazpacho, smoked haddock brandade, parsley oil - 19 € 

Heirloom tomato carpaccio, burrata, olive condiments - 18 € 

Mixed green salad - 11 € 
 

 
 

 

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

Whole Challans duckling, served in two courses with jus, mashed potatoes with brown butter {for 2} - 98 € 

Free-range Label Rouge chicken, roasted with jus, garlic confit & mashed potatoes {for 1} - 32 € 
 

 

 

 

Smoked duck breast tagliata with artichokes, arugula & Parmesan shavings - 36 € 

Confit duck leg, sautéed baby potatoes - 34 € Duck sausage with Tour d’Argent spices, mashed potatoes - 29 € 

Confit duck gizzards and smoked duck breast, grilled sucrine lettuce, green beans with garlic oil - 28 € 

Prime ribeye steak, peppercorn sauce, French fries - 46 € 

Traditional beef tartare, served with homemade fries & green salad - 26 € 

Dry-aged, marbled sirloin (650 g, for two), hand-cut fries, Béarnaise or pepper sauce - 110 € 

Veal quasi with rich jus, sweet potato medley and arugula condiment - 32 € 

Roasted cod, mashed artichokes, glazed carrots, piquillo pepper coulis - 32 € 

 

Side dishes: 

Mashed potatoes, seasonal vegetables, hand-cut fries, baby potatoes - 8 € 

 
 

 

Assorted aged regional cheeses - 13 € 

 
 

Our signature floating island - 13 € 

Crème brûlée - 13 € 

Pavlova with red berries - 14 € 

Dessert of the day - 14 € “Mademoiselle” - two scoops of sorbet with almond tuile - 12 € 
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