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Homemade desserts
“ Whipped cream from Calvados” 

crèpes suzette by mathieu M.  21
flambeed at your table

calvados baba  15

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

To Share
  taramasalata  19

from Petrossian

pop-corn chicken  19

duck foie gras  42
sufficient portion for 2

creamy burrata  250 grs  33
tomatoes & olives

pata negra 100% bellota   35
toast

homemade guacamole by mélanie b. 19
made at your table

fried padron peppers 17

razor clams à la plancha  19
parsley and garlic

crispy spicy shrimps  22

Salads
caesar salad  29

warm chicken

crab / avocado  34
 lettuce heart

beet salad  24
fresh goat cheese 

Organic Eggs Mayonnaise
mimosa  13 

bottarga  19

trout eggs  22

truffle  25

profiteroles  18

red fruits pavlova  22

œufs 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

or not
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lobster and scallops vol-au-vent  59
b u t t o n  m u s h r o o m s ,  s p i n a c h

lobster and slightly spicy pasta   49 
b y  S e n e q u i e r  

whole blue lobster  85
à  l ’ a m é r i c a i n e

half cold blue lobster  41
m a y o n n a i s e

Lobster

Grill & Plancha 
deluxe bacon cheeseburger  34

d r y  a g e d  b e e f

wagyu prime rib  295
g r a d e  4 / 5  w e s t h o l m e ,  a p p  1 , 6 k g ,  f o r  2 / 3

roasted rack of lamb  40
g a r l i c  j u i c e  a n d  t h y m e

wagyu sirloin steak “westholme farm”  68
b e a r n a i s e  s a u c e

argentinian entrecôte 3 0 0  g r s    41
b é a r n a i s e  s a u c e

usa black angus premium entrecôte 3 3 0  g r s    57
b é a r n a i s e   o r  p e p p e r  s a u c e

beef filet 2 0 0  g r s    49
b é a r n a i s e   o r  p e p p e r  s a u c e

angus flank steak 2 5 0  g r s    37
p e p p e r c o r n  s a u c e

Choice of sides
mac & cheese . green beans . lettuce heart . mashed potatoes

f r e s h  s p i n a c h  .  f l a v o r e d  r i c e  .  h o m e m a d e  f r e n c h  f r i e s

Main Courses

e x t r a  s i d e  9 €

e x t r a  t r u f f l e  2 0 €  -  e x t r a  c a v i a r  4 0 €

Our specialities

château fillet black angus  85
p e p p e r c o r n ,  f l a m b e e d  a t  y o u r  t a b l e

veal cutlet 35
à  l a  n o r m a n d e

sautéed sweetbread  49
c r e a m  a n d  m o r e l s

free range chicken suprême  33
w i t h  m o r e l s

wagyu beef tartare  37
k n i f e - c u t

thick calf's liver slice  38
s o u r  s h a l l o t s

truffle omelette 37
l e t t u c e  h e a r t

truffle ravioli 37

salmon steak  33
b é a r n a i s e  s a u c e

parsley scallops  41

steamed turbot fillet  58
s a u t é e d  m u s h r o o m s ,  g r e n o b l o i s e  s a u c e  

sea bass fillet  42
g r i l l e d  s h i i t a k e  m u s h r o o m s ,  b u t t e r  s a u c e

sole meunière  68
5 0 0  g r s
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Starters
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

30 grs - 89    125 grs - 350

bone marrow  26
salt / toasted bread

honey baked camembert  19

sautéed mushrooms  28
porto juice and soft boiled egg

steamed shrimp dumplings  29

burgundy snails  25
xxl

Normandy Cheese’s
“ Farmer's raw milk cheese from Maison Borniambuc ˝

3 cheeses assortment 15
pont-l'évêque / camembert / livarot

at your choice  11
pont-l'évêque / camembert / livarot

Sea Food

winkles  12

whelks  16

pink shrimps x8  28

grey shrimps  13

brown crab  22

langoustine x6 38

half cold blue lobster  42

gillardeau oysters x6

n°3 32    n°5  26

drakkar
69

3 Gillardeau Oysters n°3

3 Gillardeau Oysters n°5

3 Pink Shrimps

Grey Shrimps

winkles, whelks

3 langoustine

 1/2 brown crab

Our Platters
crustacés

85

3 Pink Shrimps

Grey Shrimps

 4 langoustines

1 brown crab

1/2 Blue Lobster

royal
99

3 Gillardeau Oysters n°3

3 Gillardeau Oysters n°5

3 Pink Shrimps

 Grey Shrimps

winkles, whelks

3 langoustines

1/2 brown crab

1/2 crayfish


