
ho use baked  breads  wit h t ruffle but t er 9

huit res  nat urel les
oysters natural, spiced champagne mignonette  

5.50 ea

so upe a l ’ o igno n
french onion soup (v)  * 

24

t art are de beo uf  
egg yolk, truffle, porcini * 

34

v ichy sso ise aux  mo ules
tomato, chervil, caviar * 

26

escargo t s
garlic, parsley, sourdough 

24

pét o ncles
scallops, kaffir lime, karkalla, roe *

23

t art e fine de rat at o ui l le
burnt onion, smoked sour cream, thyme (v)  

34

bo ui l labaisse de po isso ns  du marché  
market fish, fennel, saffron, tomato * 

38

canard  grimaud flageo let s  et  c i t ro ui l le  
grimaud duck, flageolet, pumpkin (gf)  

48

agneau au jambo n,  sauge et  gno cchi  à la paris ienne
sovereign lamb backstrap, jambon de bayonne, sage and parisienne gnocchi 

44

bo euf wagy u faço n bo urguigno n  
speck, baby onions, forest mushrooms, sauce bordelaise (gf)

55

po mmes bo ulangère (g f) 12

barigo ule d ’ asperges  et  caro t t es  (v /gf)  12

salade ly o nnaise *   12

(v )  veget ar i an  |  (gf)  g l u t en  free I  *  i t em s t h at  can  b e m ad e gl u t en  free 
cred i t  card  p aym en t s i n cu r  a 1.3%  su rch arge o n  t h e t o t al  b i l l   

15%  su rch arge i s ap p l i cab l e o n  p u b l i c h o l i d ays 
o u r  m en u  can  b e t ai l o red  t o  acco m m o d at e al l  d i et ary  req u i rem en t s wi t h  ad van ced  n o t i ce

d î n e r

e n t r é e

p l a t  p r i n c i p a l  

p l a t s  d ' a c c o m p a g n e m e n t


