
SERVED 
M-F

11:30AM 
–

3PM

L
U
N
C
H

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 

Q U I C H E  D E  S A I S O N   23 
seasonal quiche
 
C R O Q U E  M A D A M E   24 
tar tine of ham, Comté and Gruyère, sunny egg
 
N I Ç O I S E   30 
confit tuna,black olives, red pearl onion,  
anchovies, egg, potatoes, green beans, red bell  
pepper, anchovy vinaigrette
 
C R Ê P E  C O M P L È T E   29 
buckwheat crêpe, egg sunny side up, Paris style ham,  
Comté, crème fraiche
 
L A  C R Ê P E  S A U M O N  E T  P O I R E A U X   34 
buckwheat crêpe, salmon, leeks, potatoes,  
beurre blanc
 
L A  P E C H E  D U  J O U R   42 
Chef ’s inspiration
 
P O U L E T  F E R M I E R  A U  V I N  J A U N E  
E T  M O R I L L E S   42 
cr ispy chicken, vin jaune sauce, English peas, morels

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

F O I E  G R A S  T O R C H O N   27 
pear chutney 
 
H A R I C O T  B E R G A M O T   18 
green beans, pistachio, creme, citrus 
 
S A L A D E  V E R T E  A U X  F I N E S  H E R B E S   19 
artisan lettuce, radish, cucumber, fines  
herbes dressing  
 
S O U P E  À  L’O I G N O N  V G E   22 
vegetarian onion soup, puff pastry, gruyere, cognac
 
AV O C AT- C R E V E T T E S   26 
Montauk shrimp, grapefruit, avocado, French  
cocktail, orange blossom vinaigrette
 
P E T I T  TA R TA R E  D E  B Œ U F  A U  PA R M E S A N   22 
hand cut NY strip, parmesan crisp, wild arugula
 
Œ U F  C O C O T T E  G R A N D - M È R E   19 
two baked eggs, cream, mushroom brioche

À  PA R TA G E R  –  T O  S H A R E 

H U Î T R E S  D E  L A  C Ô T E  E S T   30 
half dozen east coast oysters, lemon rye toast,  
French seaweed butter from maison Bordier
 
A S P E R G E S  B L A N C H E S  E N  S A L A D E  32 
smoked cream, bottarga, clementine, fresh herbs
 
A N C H O I S  D E  C A N TA B R I E  A U  B E U R R E  VA N I L L É  19 
Don Bocarte Cantabric anchovies, homemade  
vanilla butter, baguette toasts    
 
A S S I E T T E  D E  C H A R C U T E R I E   28 
selection of cured meats
 
L’A S S I E T T E  D E  C R U D I T E S   18 
seasonal raw vegetables, crème fraiche, dill  
tarragon, shallots

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   6 
baguette with Bordier salted butter
 
P E T I T E  S A L A D E  V E R T E    10 
artisan lettuce, extra virgin Provençal  
olive oil, sherry vinaigrette
 
A S S I E T T E  D E  L E G U M E S   14 
seasonal vegetables, garlic, fine herbs butter.
 
G R AT I N  D A U P H I N O I S   16 
sliced potatoes cooked in garlic infused  
milk and cream, gratiné with Comté

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,  

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

MAY 14, 2025

EXECUTIVE CHEF MARIE-AUDE ROSE

60 per person

end on a sweet note 

P O I R E  B E L L E  H E L E N E 
pear mousse, pear sorbet, pear in syrup,  

chocolate and caramel sauce

l e p r i x f i x e

to start
choice of

S A I N T  J A C Q U E S  E N  
C A R P A C C I O  E T  L A V A N D E
raw scallops, lavender dressing, radish  

carpaccio, raspberries

A S P E R G E S  B L A N C H E S  
E N  S A L A D E 

smoked cream, bottarga, clementine, fresh herbs

continue with.. .  
choice of

T R U I T E  A U X  A M A N D E S 
grilled rainbow trout, cauliflower,  

capers, almond

P O U L E T  F E R M I E R  A U  V I N  
J A U N E  E T  M O R I L L E S 
cr ispy chicken, vin jaune sauce,  

English peas morels, +8

L E  M O I S  E N  
C O U L E U R


