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TARAMASALATA 19
FROM PETROSSIAN

POP-CORN CHICKEN 19

DUCK FOIE GRAS 42
SUFFICIENT PORTION FOR 2

CREAMY BURRATA 250cers 33
TOMATOES & OLIVES

PATA NEGRA 100% BELLOTA 35
TOAST

HOMEMADE GUACAMOLE By meLanie B. 19
MADE AT YOUR TABLE

FRIED PADRON PEPPERS 17

RAZOR CLAMS A LA PLANCHA 19
PARSLEY AND GARLIC

CRISPY SPICY SHRIMPS 22

Jalads

CAESAR SALAD 29
WARM CHICKEN

CRAB / AVOCADO 34
LETTUCE HEART

BEET SALAD 24
FRESH GOAT CHEESE

MIMOSA 13
BOTTARGA 19

TROUT EGGS 22

TRUFFLE 25

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED / HOUSE DOES NOT ACCEPT CHEQUES
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SHormemade desserts

O hired Yroms Culvados”

CREPES SUZETTE Bv maTHIEU M. 21
FLAMBEED AT YOUR TABLE

CALVADOS BABA 1[5

TATIN TART 15
FRESH CREAM

CHOCOLATE LAVA-CAKE 15
VANILLA ICE CREAM

LEMON MERINGUE TART 15
MONT BLANC 14
RED BERRIES 18

AND WHIPPED CREAM

SOFT ITALIAN ICE CREAM

VANILLA 13 RED FRUITS 14’ CARAMEL SUNDAE 15

ICE CREAM MAISON BERTHILLON

2 SCOOPS 14‘
VANILLA ¢ COFFEE * CHOCOLATE * STRAWBERRY ¢ APPLE * MANGO

.

y Jo stare %
orcreot

PROFITEROLES 18
RED FRUITS PAVLOVA 22

EUFS A LA NEIGE XXL 19
CARAMEL AND CARAMELLIZED ALMONDS

CHOCOLATE MOUSSE 28

STRACCIATELLA SOFT ITALIAN ICE CREAM 26
CHOCOLATE SAUCE AND CHOCOLATE SHAVINGS, MERINGUE
MADE BY YOU

2\ 7

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED / HOUSE DOES NOT ACCEPT CHEQUES
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Maire Gourses Y LLobster

LOBSTER AND SCALLOPS VOL-AU-VENT 59
J/ \\ BUTTON MUSHROOMS, SPINACH

Q . Je e LOBSTER AND SLIGHTLY SPICY PASTA 49
W BY SENEQUIER

WHOLE BLUE LOBSTER 85

CHATEAU FILLET BLACK ANGUS 85 A L’AMERICAINE
PEPPERCORN, FLAMBEED AT YOUR TABLE

HALF COLD BLUE LOBSTER 4]

VEAL CUTLET 35 MAYONNAISE
A LA NORMANDE \\

SAUTEED SWEETBREAD 49
CREAM AND MORELS

| ) Giill & Pancha

DELUXE BACON CHEESEBURGER 34
DRY AGED BEEF

FREE RANGE CHICKEN SUPREME 33 WAGYU PRIME RIB 295
WITH MORELS

GRADE 4/5 WESTHOLME, APP 1,6KG, FOR 2/3

WAGYU BEEF TARTARE 37 ROASTED RACK OF LAMB 40
KNIFE-CUT GARLIC JUICE AND THYME

THICK CALF'S LIVER SLICE 38 WAGYU SIRLOIN STEAK “WESTHOLME FARM” 68
SOUR SHALLOTS BEARNAISE SAUCE

TRUFFLE OMELETTE 37 ARGENTINIAN ENTRECOTE 300 crs 41
LETTUCE HEART BEARNAISE SAUCE

TRUFFLE RAVIOLI 37 USA BLACK ANGUS PREMIUM ENTRECOTE 330 crs 57
BEARNAISE OR PEPPER SAUCE

BEEF FILET 200 ers 49

SALMON STEAK 33 BEARNAISE OR PEPPER SAUCE

SEARNAISE SavCE ANGUS FLANK STEAK 250 ecrs 37
PARSLEY SCALLOPS 4] PEPPERCORN SAUCE

STEAMED TURBOT FILLET 58
SAUTEED MUSHROOMS, GRENOBLOISE SAUCE

Ghoice of sides

MAC & CHEESE . GREEN BEANS . LETTUCE HEART . MASHED POTATOES

SEA BASS FILLET 42
GRILLED SHIITAKE MUSHROOMS, BUTTER SAUCE

SOLE MEUNI ERE 68 FRESH SPINACH . FLAVORED RICE . HOMEMADE FRENCH FRIES
500 GRS

EXTRA SIDE 9¢€
EXTRA TRUFFLE 20€ - EXTRA CAVIAR 40¢

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED / HOUSE DOES NOT ACCEPT CHEQUES NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED / HOUSE DOES NOT ACCEPT CHEQUES



LE DRAKKAR

e DEAUVILLE -

WINKLES 12
WHELKS 16
PINK SHRIMPS xs 28

GREY SHRIMPS 13

BROWN CRAB 22
LANGOUSTINE xs 38

HALF COLD BLUE LOBSTER 42

GILLARDEAU OYSTERS xs
N3 32 nes 26

Y Owre Platters

DRAKKAR CRUSTACES ROYAL
69 85 99
3 GILLARDEAU OYSTERS N°3 3 PINK SHRIMPS 3 GILLARDEAU OYSTERS N°3
3 GILLARDEAU OYSTERS N°5 GREY SHRIMPS 3 GILLARDEAU OYSTERS N°5
3 PINK SHRIMPS 4 LANGOUSTINES 3 PINK SHRIMPS
GREY SHRIMPS 1 BROWN CRAB GREY SHRIMPS
WINKLES, WHELKS 1/2 BLUE LOBSTER WINKLES, WHELKS
3 LANGOUSTINE 3 LANGOUSTINES
1/2 BROWN CRAB 1/2 BROWN CRAB
1/2 CRAYFISH

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED / HOUSE DOES NOT ACCEPT CHEQUES
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Jtarters

SCALLOPS CARPACCIO 27
EXTRA VIRGIN OLIVE OIL, LEMON

WITH TRUFFLE 39

LEEKS WITH VINAIGRETTE 22
MUSTARD PICKLES

NORWEGIAN SMOKED SALMON 29
FRESH CREAM AND BLINIS

WAGYU BEEF CARPACCIO / TRUFFLE 29
AGED PARMESAN

SALMON & AVOCADO TARTARE 26
WHITE MISO, CITRUS SOY SAUCE

CAVIAR OSSETRA ROYAL
MAISON PETROSSIAN

30ers - 89 12s5cers - 350

BONE MARROW 26
SALT / TOASTED BREAD

HONEY BAKED CAMEMBERT 19

SAUTEED MUSHROOMS 28
PORTO JUICE AND SOFT BOILED EGG

STEAMED SHRIMP DUMPLINGS 29

BURGUNDY SNAILS 25
XXL

“Farmer s naw mile cheese from Padson (Bowmiambuc ”

3 CHEESES ASSORTMENT 15
PONT—L'EVEQUE / CAMEMBERT / LIVAROT

AT YOUR CHOICE 11
PONT—L'EVEQUE / CAMEMBERT / LIVAROT

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED / HOUSE DOES NOT ACCEPT CHEQUES



