DEJEUNER

{In_four courses - 175C per person}

WHITI ASPARAGUS FROM 11 T-DI-FRANCT

Vin jaune wine butter, morels scented with toasted walnut olf, aged Comté cheese shards

WII D PIKIPITRCH FROM OUR COASTS

Roasted, sorrel cream, tender baby potatoes dusted with grilled nori & confit lemnon

DIANT DI POITITRS DUCKI ING

Hazelnut-crusted, paired with crisp Reinette apple & celeriac infused with bibiscus, finished with a reduction of cider vinegar

DOYINNI DU COMICT PTAR

Cry$tallized sage-Anfused mousse, balsamic “gastrigue”, lenon sorbet

CHITSTS FROM 1l T-DI-FRANCT & | AURITNT DUBOIS STITCTION
Our organic farins ; Sainte-Coloinbe, Fromentellerie, Chalotterie, brebis de Cravent,
Grands Courbons, Tremblaye ¢ la Valliere - 37

FXCTPTIONAI COMTI
Ihirty-six months aged
Granges Maillot, Badoz famtly - 23

CRIPIS MADIMOISTITT

Rawe milk pearls from la Chalotterie furm - 58€ per person

{€ach bas a faverite wine, but only our Head-Sommelier Victor Gonzalez will raise it and prepare it like it should}

WHITIT WINI'S RI'D WINIS
HALE-BOTTLLS HALE-BOTTLLS
Rully 17 cru Grésigny, Jacqueson 2014 85 Saint-Julien, Chitcau Langoa-Barton 2017
Pinot Gris Altenbourg Moclleux, Weinbach 2005 130 Cote-Rétic, Burgaud 2011
BOTTLLES BOTILES
Bourgogne, Lucicn Lemoinge 2021 240 Aloxe-Corton 17 Cru Les Fournieres, Tollot-Beaut 2013
Crozes-Hermitage Les Pends, Les Entrefaux 2021 195 Saint-Julicn, Chitcau Talbot 2009
IGP Cotes Catalancs, Mirmanda 2023 170 Juli¢nas Beaujolais, Heitz zo21
Saumur Brézé Clos du Midi, Arnaud Lambert 2023 120 Bourgucil Le Grand Clos, Amirault zoz2o
MAGNUMS MAGNUMS
Anjou Grand Vau, Tcrra Vita Vinum 2022 300 Chitcauncuf-du-Pape, Vicux 1¢légraphe zooq

CHEF DE CUISINE
YANNICK FRANQUES
Lun des Meilleurs Ouvriers de I'rance 2004

* Mears fromr brance Prices inetres VA Tefusive #* Fishes and shelffish from tramee

175
120

290
450
120
150

560



MENUS

{Eor the entire table}

TEMPS & SAISONS

{Au fil du temps, laissez le Chef vous surprendre & vous réfouir}

CINQ SITRVICTS

"The season mood in five courses

300€ per person

RENOMMEES

{Les Traditions d’auforrd hui}

FOII GRAS DI'S TROISTMPIRIURS
Truffle confit, Sauternes wine felly,
mango chuthey with roseinary needles from our rooffop

TOUR D'ARGINT CAVIAR

Cheesecake & condiments

MORIT STI'W ClIAUDIUS BURDITI

| OBSTIR THI RMIDOR

STarragon off ¢ fine mustard

DUCKWITTINGTON

Velvety truffle sauce

CHARPINI

Like a “créme briée”
A80€ per person

¥



ENTREES

{Ou petits entremets}

I ANGOUSTINTS

Creamy smoked shell sauce, tortelling flavored with lime - 140

FOII' GRAS DI'S TROIS TMPIRI'URS

Trufile confit, Sauternes wine felly, mango chutney with rosemary needles from our rooftop - 145

PIKIT QUINETTT ANDRI TIRRAII

Truffle sauce, Paris mushroon duxelle - 97

I OBSTIR BISOQUT

Flavered with galanga, glazed butternut & roasted pumplin seeds - 120

POISSONS & CRUSTACES

{Lart de la fraicheur}

TURBOT DI' PITIT BATIT AU

Velvet of wild chicory, Grenoble-style eel & sampbire, fodized salad - 145

JOHN DORY FROM OUR COAST

Meuniere style, pointed cabbage & morels with Iardo dif Colonata, three-citrus fish bone reduction - 135

OTS
{Picces de résistance)

DUCKIING FRITDIRIC DI'lI AIR
[for twe people in two services)
Roasted, prepared at the table, blood sauce, souffided potatoes
Grilled leg, fine curly lettuce with tarragon ofl & crispy skin, Bearnaise fus - 195¢ per person

MARCO POI O DUCKI ING
{for two people in two services)
Rubbed with green pepper, romaine lettuce stuffed with broccolis & caper lear
Pearled consommé with tarragon ofl, gizzard, fole gras & berb-marinated pork belly - 155¢ per person

DIANT DI POITITRS DUCKIING

Hazetnut-crusted, paired with crisp Reinette apple ¢ celeriac fnfused with bibiscus, finished with a reduction of cider vinegar - 135

FRI'T RANGI BITF FROM AUBRAC

Roasted, gourmet candles pasta with marrow & chives, pearled juice with Macao pepper oif - 135

“S7it vous plait dordonner, Madame, Monsieur,
.. & nous faisser fe sobn de flatter voire goint”

“Commuandez vos menus a Pavance...
1.a grande cuising exige beaucoup de lemps”

CIHEE DE CUISINE
YANNICK FTRANQUES

Lot des Meilfenrs Qperiers e Franee 2004

* Meats from Prance  Prices VAT inclusive ** ivbes and shellfish from Prance



FROMAGLS

{Sélectionnés par notre Fromager}

CHITSIS FROM 11 T-DIF-FRANCT &
| AURTNT DUBOIS STTTCTION
Qur organic farms : Sainte-Colombe, Fromentellerie, Chalotterie,
brebis de Cravent, Grands Courbons,
Tremblaye ¢ la Valliere - 37

[XCTPTIONAI COMTI
Ihirty-six tonths aged
Granges Maillot, Badoz family - 23

DESSERTS

{Ientations & délices & commander en début de repas}

CRIPIS MADIMOISIITTT

Raw milk pearl from In Chalotterie farin
For the entive table - 58.¢ per person

VAL TISSI SOUFFIT

With blackcurrant ¢ vanilla ice cream,
biscuit soaked in Maraschine
For two people - 42¢ per person

PRI CIOUS BI ACK CHOCOI ATl

Roasted peanut milk - 38 ¢ per person

MANGO FROM GORI'T
Frosted meringue infused with timut pepper,
guava sorbet & coconut cloud - 38¢ per person

DOYINNI DU COMICT PIrAR
Crystallized sage-infused mousse, balsamic “gastrigie”™,
feinon sorbet - 38¢ per person

CHER-PATISSIER
ALEXANDRE LAURET

¥
PANETERIE

{De notre boulangerie, la rue & traverser}

OUR TRADITIONAI BRI'AD

With pure sea salt or with rousted seeds

CHISTNUTS & FIGS BRTAD

APRICOTS & HAZTT NUTS BRI'AD

Served with your cheeses

CHER-BOULANGER
KEVIN DERPIERRE



