OYSTERS AND SEAPOOD (Dcpcncling of dclivcrg)

C|airc oyster Barrau n°2 (6) 22.80 Dublin Bay prawns just pearly 38
Claire oyster n°4 (6) 18 5hrimPs 9.80
Brittany open sea oyster n®? () 19.80 FPrawns (NOSSI-BE) 19.80
Gillardeau oyster spccial n°3 (6)  28.80 Whelks 11.70
Gillardeau oyster Fapi”on 6) 24

Seafood platter (for 2) 130

4 Dublin Bay prawns just pearly
b) Brittany open sea oystern®y -~ 5 Gillardeau oyster spccial n°%
4 Gi”arclcau oyster Fapillon 4 Clairc oyster Barrau n°2
Shrimps, 6 Prawns nossBE) , Whelks

STARTERS

Sliccs of anglcrpish in Gravclax stglc, artichoke tartar with fresh herbs, tarragon mustard 24

]m];)crial Caviar of Solognc (503.), steamed Potatocs, cream 95
Bluc lobster tartar, cream of gri”cd avocado, Fig condiment 38

Smokcd eel and warm duck foie gras, strong dashi broth, dried bonito
and Grann3 Smith applc 33

Duck foie gras flavoured with rum, cclcrg preserve, briocl')c 33

lbcrico ham « Juan Fcclro Domccq » 34

Raw and cooked vcgctablcs, summer trumcﬂc, Romcsco sauce 26

FISH (Dcpcnding of dclivcrg)

Fikes quenelles « Closerie des | ilas » style 28

9 Y

Lightly Pan—-Fricd fillet of John Dory Fish, elder blossomjuicc, carrots 48
Red tunain Par|cg crust, Pipcrac]c 48

Famcricd back of wild drum fish, c:orianclcrjuicc, artichoke * 38

Koastcd cod, egg 30”( and garlic sauce, chanterelle mushrooms fricassée 36

* with Pork



MEAT

FPan-fried fillet of beef « Hcmingway » 5tylc, French fries 48

Poached breast of Frcc-rangc chicken, roasted Pcach and sucrine Ict’cucc,

tangy broth of beetroot 42
Fan-ncriccl vcal swcctbrcac]s, cl'rantcrc”c musl'rrooms \Cricasséc 52
Fillet of lamb with nut-brown butter, cggplant and coarsclg choPPcc] tomatoes 46

Shoulder of veal confit with pepper; leaves of New-Z ealand sPinach in nut-brown butter 42

CI_IEESES Selection of Fu||3~maturccl cheeses 15.50
DESSERTS

Suggcstions of Fastry (Chefin our dessert menu

Cogcc & sweet 4.50

Chief's Menu, served lunchtimes on13 except sPcciaI feast dags :
Three dishes Coffee & sweet 47

Summer truffle : T uber Aestivum
Lobstcr: Europcan origin

To know allergens list, please ask pour special menu

Menu cooked by Johann Staskiewicz and his team

Price in Euros, all taxes included




