ENTREES

FOIE- GRAS DE¢ LANDES DATE FRESERVE 550 keal 27500
SAUMON FUME- HOUSE CURED SALMON, PETTTE SALADE 425 ksl 16000
ESCARGOT DE BOURGIOGINE- PARSLEY, GARLIC, LEMON 420 kel 14500
PRAWNS PROVENGALS GREEN OLIVE FRICASEE, TOMATO 366 keal 32500
CARPACCIO DE BOBUF BLACK TRUFFLE, HAZELNUT 250 keal 16000
ASPERGIES GIRIBICHE CAFER, MUSTARD AlOL 252 keal 19500
SALADE VERTE BABY ROMAINE LETTUCE, FINE HERBS, DIJON VINAIGRETTE 135 kel 10000

BONE- MARROW AIGRE-DOUX SWEET, SOUR. SHERRY GILAZE 765 keal 12500

FLATS PRINCIFAL

COTE DE- MOUTONS GRILLEE- DOUBLE LAMB CHOPS, PERSILLADE: BUTTER. 68 kel 39500
MOUTON BOULANGIER. A LA ROTT LAMB SADDLE, CUMIN, AUS JUS 419 el 31000
COTE DE VEAU GRILLEE- ROASTED VEAL CHOF, PERSILLADE BUTTER. 28 k39500
SAUMON RATATOVILLE- SEARED SALMON, EGGPLANT COMPOTE, HARISSA 449 kel 26500
COTE DE VEAU A LA CREME- ROASTED VEAL CHOF, FORCINI CREAM SAUCE 955 ki 39500
FILET MIGNON A LA TRUFFLE- GRILLED FILET MIGINON, SAUCE PERIGIORD 420 el 45000
STEAK FRITES AU POIVRE- STRIP STEAK, BLACK PEFFER. CREAM SAUCE, FRITES w5 kel 47000
COTE DE BOBUF BLACKENED LEEKS, BEARNAISE 1300 keal 120000

POULET ROT1 POUR. DEUX FRITES, SALADE VERTE 239 ksl 35000




BOISSONS

FPARISIAN LEMONADE- ELDERFLOWER, CUCUMBER, LEMON  FO.OO
PEJA VU WATERMELON, BITTER ORANGIE, LEMON FO.OO
GRAPEFRUIT APERITIF GRAFPEFRUIT, TARRAGION, LEMON FO.OO
LAMI OLD FASHIONED AMERICAN MALT, DATES FOOO

COFFEE CAFE ESFRESSO, DARK CHOCOLATE, DATE FOOO

DESSERTS \

FRUITS DE SAISON zswa 8000
GATEAU OPERA A LA REESE’S wews 8000
CHIFFON DE LIMON 345 8000
ANANAS TARTIN 444 s 8000
MOUSSE AU CHOCOLAT o 8000

GLACES 400w OU SORBET w5 AU CHOIX 8000

CONSUMING RAW OR UNDERCOOKED MEATS, FOULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASEYOUR RISK OF FOOPBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS




