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STARTERS

STARTER OF THE DAY
19€

SCOTTISH SALMON CARPACCIO, LIME & FRUIT PASSION
21€/29€

HOME MADE FOIE GRAS, FIGS CHUTNEY
25 €

GREEN BEANS, PRAWNS & CHERRY TOMATOES, FRENCH DRESSING
19€

LES CLASSIQUES

NORVEGIAN SMOKED SALMON, CHIVE CREAM, BLINI
20€ /27 €

BURRATA DI BUFFALA, PRESERVED VEGETABLES & PESTO
20€

Taxes & service 15% included/ A list of allergens is available

Beef meats origins, France, Italy, Germany, Netherlands
Origins of pigs, sheep meats : France, UK, Spain
Poultry meats, France
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MAIN COURSE

CATCH OF THE DAY
34 €

GRILLED OCTOPUS, MASHED CARROTS WITH LIGHT CURRY
34 €

ROASTED CODFISH, LEAKS, WHITE WINE SAUCE
32 €

PIECE DU BOUCHER DU JOUR /BUTCHER’S PIECE OF THE DAY
35€

VEAL CHOP, TRUFFLED PASTA GRATINED, MEAT JUICE
36 €

PAN FRIED PORK FILET MIGNON MEDALLION, CEPS MUSHROOMS CREAM & LENTILS
29 €

DESSERTS

PLATE OF CHEESE FROM ALEXANDER FARM
15 €

PUFF PARIS- BREST STYLE
11€

SEASONAL FRESH FRUIT OR ROASTED
11€

BISCUIT WITH CREAMY VANILLA
11€

VANILLA DESSERT
12€

DESSERT OF THE DAY
10€

CAFE OU THE GOURMAND/ GOURMET COFFEE OR TEA
10 €

Taxes & service 15% included/ A list of allergens is available




