
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

MAY 2, 2023

EXECUTIVE CHEF MARIE-AUDE ROSE  

L E S  E N T R É E S  –  A P P E T I Z E R S

H U Î T R E S  C O Q U I N E S  30 
half dozen oysters, lemon-ginger granita 

 
S A L A D E  V E R T E  C R O Q U A N T E  A U X  
H E R B E S  A R O M AT I Q U E S   19 
little gem, radish, cucumber, fines herbes dressing

 
AV O C AT- C R E V E T T E S   26 
new caledonia shrimp, grapefruit, avocado, french cocktail

 
P O I S S O N  C R U  À  L’ H U I L E  D ’O L I V E  C I T R O N   25 
fluke crudo, olive oil, lemon, baby spinach 

 
N I Ç O I S E   29 
tuna, anchovies, potatoes, eggs, green beans, red onions

L E S  P L AT S  P R I N C I PA U X  –  M A I N  C O U R S E S

L A  G A L E T T E  S A U M O N  E T  P O I R E A U X   34 
buckwheat crêpe, salmon, leeks, beurre blanc

 
P O U L E T  F E R M I E R  C R O U S T I L L A N T   37 
cr ispy heritage chicken, green beans, garlic and ginger brittle

 
C O N F I T  D E  C A N A R D,  M A N D A R I N E S  F R A Î C H E S   37 
confit duck leg, spring onion, tangelo

L E S  G A R N I T U R E S  –  S I D E S

PA I N  E T  B E U R R E   8 
baguette, salted bordier butter

 
G R AT I N  D A U P H I N O I S   16 
potato gratin, nutmeg, garlic

À  PA R TA G E R  –  T O  S H A R E

A N C H O I S  D E  C A N TA B R I E  E T  
B E U R R E  VA N I L L É  15 
anchovies from cantabria, homemade  
vanilla butter, sourdough toasts  

 
L É G U M E S  V I N A I G R É S  A U X  A G R U M E S   10 
citrus pickled vegetables
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C I T R O N  G I V R É .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 
lemon sorbet in its skin 

 
F R A I S E S  E T  F R A M B O I S E S  À  L A  C R È M E  F O U E T T É E .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24 
berries and cream

 
P R O F I T E R O L E S  A U  C H O C O L AT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17 
choux pastry, vanilla ice cream, hot chocolate sauce

 
C R È M E  B R Û L É E  À  L A  VA N I L L E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 
vanilla custard

 
G ÂT E A U  A U  C H O C O L AT  À  L A  FA R I N E  D E  N O I S E T T E .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 
gluten free chocolate cake with hazelnut flour, crème fraîche

A P É R I T I F  1 3 

P I S C I N E 
champagne, citrus, ice 

 
PA N A C H É 

pilser, lemon, soda 

 
R O S É  S O U R 

rosé, lillet, cucumber

 
K I R  S AV O I E 

dry and blanc vermouth, cassis

 
L I L L E T  T O N I Q U E 

lillet rouge, tonic, mint

P E T I T  P L AT S  

C H A R C U T E R I E   16 
housemade and cured meats

 
F R O M A G E   12 

a choice of

 
C R U D I T É   14 

market vegetables, anchoiade

 
C R E V E T T E S   16 

new calendonia shrimp, french cocktail

 
C R O Q U E  A U  F R O M A G E   12 

cave aged gruyere, onion jam, salted butter

V I N  D E  M A I S O N  
1 5  /  5 0 
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