OYSTERS AND SEAPOOD (Dcpcnding of dclivcrg)

C|airc oyster Barrau n°2 (6) 22.80 Oystcr Bc|on (6) 36.00
Claire oyster n°4 3] 18.00 Oystcr selection 30.00
Brittany open sea oystern®| 03] 22.20 Dublin Bag prawns just pearly 38.00
Brittany open sea oyster n®3 (6) 19.20 5]’1rimp5 9.80
Gillardcau oyster spccial n°3 (6) 28.80 Frawns (NOSSI-BE) 19.80
Gillardeau oyster FaPi"on (6) 24.00 Whelks 11.70

(rchin (picce) 7.40

Seafood platter (for 2) 130

2 Brittany open sea oyster n°t - 2 Brittany open sea oyster n°3 -
4 Gillardeau oyster 5Pccial n°3 ~ 4 (Gillardeau oyster Fapi”on ~4 (Claire oyster Barrau n°2
4 Dub[in Bay prawns just pearly - Shrimps -6 Frawns (NOSSIBE) ~ thlks

STARTERS
T]’lin slices of red tuna in Gravclax 5tylc, cucumber and capers tartar,

Piqui"o Pcppcrjuicc 26
]mPcrial Caviar of Solognc (503.), steamed Potatocs, cream 95

E_gggo”( stewed cepe musl'lrooms, thin slices of Polcnta 24

Smokcd eel and bcctroot, ]:rcncl'l caviar and Potatoc 28
Duck foie gras flavoured with rum, Pincapplc and 1Ccnncl, brioche 33

|berico ham « _Juan FPedro Domccq »* 34

Kaw and cooked assortment vcgctablcs, Burgundy trumCFlc, Komcsco sauce 26

FISH (Dcpcnding of dclivcry)

Fikes qucnc"cs « Closcric des Lilas » stglc 28
Lig]'ﬂ:ly Pan~¥ricd fillet of Jol'm Dory fish, elder b|ossomjuicc, carrots 48
Sca”ops with sweet onions and aromatic broth 44

Back of turbot, roasted Figs,juicc and coarscly choPPcd cepe mushrooms 49

Roasted fillet of cod, Pincapplc and curry sauce, haricot bean “C oco de FaimPo[”
cooked with Serrano ham* 38



MEAT

FPan-fried fillet of beef « Hcmingway » stylc, French fries 48

Koastccl sPicy wild cluck, warm cscaloPc of duck foie gras,
Parslcy Puréc and green cabbagc 42

Vcal sweetbreads and Dublin bay prawns, ginger sauce, salsi@ 55
Lightly Pan-mcricc] fillet of lamb, date and meat sauce,

aubcrginc and coarsclg choppcd tomatoes 46

Back of wild boar glazcd with blackcurrant and dried fruits, poivradc sauce,

cepe mushrooms fricassée * 42

CI-IEESES Sclcction of Fu”9~maturcd cheeses 1550
DESSERTS

Suggcstions of Fastry Chefin our dessert menu

Coﬁcec & sweet  4.50

Chicmc’s Menu, served lunchtimes only except spccial feast days :
Thrcc dishes ComCFcc & sweet 47

* with Pork

To know allergens list, please ask pour special menu

Menu cooked by Johann Staskiewicz and his team

Price in Euros, all taxes included




