
KID MENU  (UNDER 12 year ): €15.50 

Pasta with bolognese sauce 

OR  

Fish & chips 

 Chocolate mousse or fruit salad 

 

 

SOUS LES ÉTOILES 
Our home-cooked dishes are made on the premises from raw ingredients. 

We use as much produce as possible from our rooftop vegetable garden, or select it with the greatest care. 
 

 

 

 

 

 

 

  

Midday formula Génie  

Consult the slate 

16,50€ 
 

16, 00€  

 

  

Dish  

coffe 

(Hors drink) 

 

DESSERTS :  

Citrus Pavlova : 12,00€  

 
 

CARAMEL CREAM pudding : 10,00 € 

 
 

Chocolate mouss  with dulcey chocolate, praline & chocolate 

crumble: 12,50 €  
 

 

Genius salted butter caramel eclair  

To share (serves 2): 13,50 € 

 
 

 

Fresh fruit salad: 9,50 € 

 

Dessert of the day: 8,50€ 

STARTERS:  

Snails ravioli, spinach, ricotta cream with herbs: 12 €  

 
 

Baked egg , Porcini mushrooms, BLACK GARLIC CREAM AND TOAST: 

12,50 €  

 

Smoked salmon, Philadelphia cream with combawa and granny 

Smith apples : 11,50€  

 

scallops in carpaccio, yuzu, grenada and cresson emulsion: 12 €  

 
 

Vegetable minestrone with fresh pasta: 9,50 €  

 
 

Starter of the day : 9,00€ 

Starter 

dish 

Dessert 

(Hors drink) 

 

MAIN COURSE  

Knuckle of veal, casserole, truffle and coquillettes risotto:   

25,00€  

 

Fillet of beef, Château Briand, Anna potatoes, mustard sprouts and 

pepper sauce: 28,00€   

 

MONKFISH Stes , Capers, LEMON AND BASAMATI RICE 28,50€  

 

Lamb shank  CONFIT with thyme, roasted sweet potatoes with 

HONEY & ras el-Hanout : 27,00€  

 

Tandoori chicken burger in a naan bun with yoghurt sauce, salad 

fries:  23,00€  

 

Back of cod, seasonal vegetables, bouillabaisse FISH sauce: 25,00€ 

 
 

CANNELLONI WITH SEASONAL VEGETABLES, arrabiata sauce: 20,50€ 

 

 

Formula of the day  

Consult the slate 

32,00€ 
 

16, 00€  

 

  

https://tr-ex.me/traduction/anglais-fran%C3%A7ais/baked+egg
https://tr-ex.me/traduction/anglais-fran%C3%A7ais/baked+egg
https://tr-ex.me/traduction/anglais-fran%C3%A7ais/knuckle+of+veal

