


SEAFOOD

HOT STARTERS

COLD STARTERS

Please inform us of any allergies or dietary requirements before ordering, we would be happy 
to assist you in choosing suitable foods or prepare a dish that meets your specific requirements.

Seafood Platter  |  1,250
Oysters, Cocktail Prawns, King  

Crab, Langoustine, Lobster

French Oysters N2  |  320
6pcs 

Caviar Baeri 30g  |  295
Warm Mashed Potato  

Caviar Oscietra 30g  |  495
Warm Mashed Potato  

Add-Ons
Red Prawns Cocktails 3pcs  95

Caviar Baeri 30g  295

Caviar Oscietra 30g  495

Half Boston Lobster  275

Langoustine 2pcs  115

Signature  |  N: Nuts  | GF: Gluten-Free  |  LF: Lactose-Free  |  V: Vegetarian  
S: Shellfish  |  VG: Vegan  |  D: Dairy  |  SF: Seafood  |  SY: Soy  |  E: Eggs  |  R: Raw Food  |  LS: Locally-Sourced

Burrata (D, V)  |  110
Local Sourced Buratta & Candy 
Tomatoes, Tomato Gazpacho

Mediterranean Salad (D, V, GF)  |  75
Feta Cheese, Cucumber, Tomato, Red 

Onion, Mix Leaf Salad 

Endives Salad (D, V, N, GF)  |  85
Endives, Blue Cheese, Pear, Walnuts, 

Croutons, Mustard Vinaigrette 

HB supp. 45

Beef Tartare (D, R, G, E)  |  95
Tenderloin Beef Tartare,  

Grilled Baguette 

Foie Gras (D, G)   |  145
Foie Gras Terrine, Apricot & Espelette 

Jam, Brioche Bread

Beetroot Tartare (GF, VG)  |  70
Beetroot & Green Apple Tartare, 

Basil Mustard Sorbet, 
Beetroot Infusion Dressing

Thon Rouge (R, F, SY)  |  110 
Yellow Fin Tuna, Truffle Vinaigrette, 

Puffed Buckwheat 

Bar au Citron (R, F, GF, LF)  |  115 
Seabass Carpaccio, Chives,

Lemon Zest & Dressing 

Veal Carpaccio (D,F,G,R)  |  100
Veal Filet Carpaccio, Pickles Shimeji, 

Golden Croutons

 Onion Tatin Tart (D, V)  |  75
Caramelized Tropea Onion, 

Parmesan Ice Cream

85 155

   Saint Jacques (D,SF, R, GF)  |  145
French Scallops, Kale & Mustard  

Salad, Lemon Butter Sauce

Escargots a la Francaise (D, F, N, GF)
Gratin Snails, Anchovy, 

Herbal Garlic Butter
6 pieces  |  12 pieces

HB supp. 45

Truffle Pizzetta (D, G, F)  |  120
Arugula, Truffle “Crème Fraiche”,  

Fresh Truffle

Foie Gras Chaud (D, G, N)  |  145
Seared Foie Gras, Hibiscus, Glazed 

Cinnamon Apple & Pine Nuts
HB supp. 45



Please inform us of any allergies or dietary requirements before ordering, we would be happy 
to assist you in choosing suitable foods or prepare a dish that meets your specific requirements.

Signature  |  N: Nuts  | GF: Gluten-Free  |  LF: Lactose-Free  |  V: Vegetarian  
S: Shellfish  |  VG: Vegan  |  D: Dairy  |  SF: Seafood  |  SY: Soy  |  E: Eggs  |  R: Raw Food  |  LS: Locally-Sourced

MAIN COURSES

SOUVENIRS D’ENFANCE

Filet de Boeuf (D, F, GF)  |  280
USDA Tenderloin Beef, Truffle Mashed Potatoes, 

Herb Salad, Beef Jus 
HB supp. 100 | Add Foie Gras  |  70 

Truffle Rigatoni (D, G, F)  |  190
Black Truffle Rigatoni,  

Parmesan Cream, Beef Jus

Cotelettes d’Agneau (D, GF)  |  245
Lamb Rack, Cumin Eggplant & 

Tomato ragout, Lamb Jus 

Lamb Shoulder (D, GF)  |  260 
Confit Lamb Shoulder, Lamb Jus,  

Parsley Root Purée 

Corn-Fed Chicken (D, GF, LS)  |  230
Chicken Breast, Confit Locally Grown Mushrooms, 

Creamy Mushroom Sauce

Ratatouille (VG, N, LF)  |  130 
Zucchini, Eggplant, Confit Onions,  

Bell Pepper, Tomato Coulis

Mash Potato

Crush Potato

Hand - Cut Fries

French Onion Soup (D)  |  80
Beef Consomme & Caramelized Onion, 

Sourdough, Gratin Cheese 

Potato Gratin (D, GF)  |  50
Sliced Potato, “Creme Fraiche”, Cheese

Bouillabaisse a Notre Facon (D, F, SF, FR)  |  215
Langoustine, Scallop, Prawn, Seabass, Clams, 

Orecchiette Pasta, Lobster Bisque

Fruits de Mer (D, F, GF, SF)  |  190
Mediterranean-Style Rice, Octopus, Calamari, 

Prawn, Clams, Sea Bass 

Lobster Pasta (D, SF, G)
275 (Half) / 420 (Full)

Tagliatelle, Lobster Bisque 

Dover Sole (D, F, GF)  |  395
“On The Bone”, Meuniere-Style,  

Lemon, Parsley, Capers  HB supp. 145

Saumon (F, D, GF)  |  180
Marinated Salmon, Mustard Spinach,

Lemon Yogurt Sauce 

Barigoule Artichokes (D, V)  |  150
Artichoke, Quinoa, Parmesan,  

Truffle, Coriander Oil 

Asperge Verte (D, V, N, GF)  |  130 
Asparagus Risotto, Mint, Hazelnut, 

Preserved Moroccan Lemon

SIDES
50 per side

Saute Vegetables

Tomato Salad

Mix Leaf Salad




