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Menu 
 

PHEASAN TERRINE 

Poppy Jelly of Nemours 

(1,3,7,8,12) 

or 

PIKE CAKE   

Seafood and tomato sauce  

(2,3,4,7,12) 

 

TERRINE OF FOIE GRAS 

with Cognac served with homemade brioche 

 (1.3.7.12) 

(extra €14) 

 

SEA BASS   

 Roasted fillet, vermouth cream sauce 
(1,3,4,7,12) 

or 
 

CHICKEN BREAST 

Marinated in Champagne & fresh tarragon 

(1,3,7,12) 

or 

STEWED BEEF 

In red wine sauce 

(1,3,7,8,9,12) 

 
BAVAROIS 

Praline, madeleine biscuit   

(1,3,7,8) 

or 

Mille-feuille  

Light Diplomate vanilla cream 

(1.3.7.12) 

Home-made menu 

Net price, service et TVA included 
 

Origin of our meat – Poultry/ beef: France 
 

Lunch / Dinner 

€43 option: starter; main course; dessert 

€33 option: starter; main course or main course; dessert 

 

Our chef reserves the right to modify our menus based on availability  

of seasonal ingredients and food supplies. 

 

 


