SHARING PLATES

% 4 Smoked oysters 23
redcurrants, jalapefio, mint

Jamon ibérico de Bellota 39
tomalo bread

Sea urchin tarama 20

fresh herbs

CAVIAR

Beluga caviar 425
Kaviary, 30g

Baeri caviar 760 Oscietra caviar 230

Prunier, 30g Prumer, 50g

STARTERS
Traditional onion soup 19 Eggs Meurette 26 /39
emmental gratin Champagne / Baeri caviar (3g)
Fish soup with croutons 29 Smoked salmon from Faroe Islands 29

saffron rouille and cheese lemon cream

Duck foie gras 36 % Clams 22

seasonal_fruits and toasts parsley butter

2 Frog legs 38 6 Snails from Burgundy XXL 31
satay sauce herb butter
VEGETARIAN

W Vegetable couscous 32

berber spices

2 /) Avocado 18
lemon vinaigrette

and puffed rice
RAW OR LIGHTLY COOKED

Lightly cooked tuna fillet 33
sesame seeds

Flank steak tartare 28
Baeri cavar (10g) 66

“ Seabass tartare / with Baeri caviar 34 /72
calamanst vinaigrette

SALADS
74\ Joséphine salad 24 7% Juliette salad 36
avocado, Chinese cabbage, lightly cooked tuna, green beans, crudités, olives,
coriander; apple, beetroot parmesan
% Ernest salad 57 % Autumn Salad 29

lobster, cucumber, avocado, grapefruit, ginger, enduves, beetroot, chanterelles, fresh goat cheese

spicy mayonnazise

FISH AND SEAFOOD

“i Roasted turbot fillet 52
green pepper, toasted hazelnuts
Linguine alle vongole 39

LOBSTER

25 Belle-vue 74

Steamed with homemade mayonnaise

Grilled « label rouge » salmon 42
«Café de Paris» sauce and green vegetables

Lobster linguine
half 54 / whole 104

spinach, curry and Espelette pepper

“ Flambéed 95
brandy

SOLE

Meuniere 72 Grenobloise style 72

brown butter, parsley, capers, croutons,

and lemon and lemon

TO SHARE

Argentinian ribeye / surf and turf style 725 /155
@ pepper sauce or tartare - for 2

/

% Catch of the day 179
plain or flambéed with pastis - for 2, Ikg

MAINS

“2 Supreme of free-range chicken 45
mushroom, spinach and parmesan

Veal shank 46

2 Roasted with black truffle 730

Melanosporum

Champagne sauce 88
Baeri caviar (10g) 135

Holstein ribeye / surf and turf style 725 / 155
w pepper sauce or lartare - for 2

2 Grilled beef flank steak 39

«Lutéce» sauce and french fries

% Sweetbreads 52

butternut, Swiss chard, capers and herb butter — carrots, Jerusalem artichokes with citrus, puffed buckwheat

% Beef fillet / Rossini style 59 /69
pepper sauce and baby potatoes

# SIDES - 10

French fries Green beans

Mashed potatoes

Green salad

Baked cannelloni 43
parmesan, foie gras and black truffle

Basmati rice

Vegetable fricassée






