


HUÎTRES
FINES DE CLAIRE — 4,5 EACH

IRISH MOR NR.3 — 6 EACH
SERVED WITH RASPBERRY AND 

PASSION FRUIT VINAIGRETTE AND LEMON
PAIN AU LEVAIN* — 6

WITH SOURDOUGH, WHIPPED BUTTER AND RADISHES
FLEUR DE COURGETTE* — 12

STUFFED COURGETTE FLOWER WITH 
PECORINO-CREAM CHEESE AND BEURRE BLANC

PÂTÉ DE CAMPAGNE - 13 
HOMEMADE PÂTÉ WITH PICKLED 
VEGETABLES AND SOURDOUGH

PLATEAU DE CHARCUTERIE 16
SELECTION OF FINE COLD CUTS WITH PICKLED 

VEGETABLES AND SOURDOUGH

PISSALADIÈRES 
South-French sourdough flatbreads from the oven

LE POTIRON ÉPICÉ* — 8,5
SPICY PUMPKIN, GOAT CHEESE, RED PEPPER, 

RED ONION AND PARMESAN
LE CLASSIQUE — 8,5

ANCHOVIES, BLACK OLIVES, RED ONION AND PARMESAN
LE RIBEYE — 11,5

SMOKED RIB-EYE, PARMESAN, RED ONION AND HORSERADISH

LE PETIT FRUITS DE MER — 19,5
2 FINES DE CLAIRE OYSTERS, 6 PRAWNS, AND NORTH 

SEA CRAB WITH COCKTAIL SAUCE AND LEMON

TOMATES ET FROMAGE FRAIS* — 10,5 
HEIRLOOM TOMATO SALAD WITH CREAM CHEESE, 

PUFFED CORN, NUT CRUMBLE AND MUSTARD SEEDS

POIREAUX À LA VINAIGRETTE** — 11
BBQ LEEKS SERVED WITH VINAIGRETTE AND CAPERS

COCKTAIL DE CRABE — 14,5
NORTH SEA CRAB COCKTAIL  

SERVED WITH COCKTAIL SAUCE
TARBOTINE — 15

LITTLE TARBOTS WITH CITRUS BEURRE 
BLANC EN ROASTED CARROTS

COQUILLE ST. JACQUES — 14 
2 SEARED SCALLOPS WITH VICHYSSOISE AND SUMMER TRUFFLE

SAUTÉ DE COQUILLAGES — 15
SHELLFISH IN WHITE WINE, GARLIC,  

RED PEPPER AND CRÈME FRAÎCHE
ESCARGOTS GRATINÉS — 13

GRATINATED SNAILS, HERB BUTTER AND LARDO
MOUSSE DE VOLAILLE — 12,5

POULTRY MOUSSE, CRANBERRY COMPOTE, 
CRISPY ONION AND BRIOCHE

TARTARE DE BŒUF CLASSIQUE — 13
CLASSIC STEAK TARTARE, EGG YOLK AND CRISPY POTATO

SAUCISSON DE FENOUIL — 13,5
FENNEL SAUSAGE WITH CRISPY SWEETBREAD, 

THYME JUS ON A BRIOCHE BUN
ENTRECÔTE 200 GR. — 24,5

SERVED WITH ROASTED CHICORY AND RED WINE GRAVY

SALADE 
VERTE* — 6

ROMAINE LETTUCE WITH 
RED ONION, PARMESAN 
AND FRENCH DRESSING

LE FRENCH 
FRITES* — 5.5

WITH
HOMEMADE 

MAYONNAISE

CÔTE DE BOEUF 800GR — 69
SERVED WITH LE FRENCH FRITES, SALADE VERTE, 

RATATOUILE AND RED WINE GRAVY

SIDES


