Crudos

HAMACHI
Sliced Raw Hamachi | Grapes
Iberico Ham | Ajo Blanco

DORADE
Ceviche | Aguachile
Granny Smith | Jalapefio

To Share

CAVIAR

29

26

BEEF-TUNA

Tartare | Mushroom Gelée
Cured Egg Yolk

Grilled Sourdough

Blinis | Créme Fraiche | Chives | Shallot | Capers

Egg Yolk | Egg White

Imperial Selection 30 grams 150
Imperial Ossetra 30 grams 120
OYSTERS (6 pieces)

Variation of Three Types | Ponzu | Mignonette 42

SEAFOOD TOWER (for 2 people)
Prawns | Scallops | Oysters | King Crab | Sashimi du Jour

Mussels

Saffron Aioli | Ponzu | Cocktail Sauce | Mignonette | Lemon 220

35



Appctlizers

CRAB CAKE
Citrus Spinach
Old Bay Remoulade 33

BOUILLABAISSE
Classic Bouillabaisse
Sauce Rouille | Croutons 26

MUSSELS
Moules a la Mariniére | Saffron
Créme Fraiche | Grilled Baguette 35

Avocapo V Vv’
Ripe Avocado | Cocktail Dressing
Pickled Market Vegetables 21

OCTOPUS
Grilled Octopus Terrine
Green Beans | Sauce Basquaise 32

FOIE GRAS CREME BRULEE
Foie Gras Custard | Smoked Eel
Brown Sugar | Croutons 32

Pasia & Garden

LOBSTER
Lobster Ravioli | Tomato Concassé
Soy Ginger Butter 38

LINGUINE “VITELLO TONNATO"”
Raw Tuna | Veal Striploin

Sauce "Vitello” 38
LASAGNA V

Wild Mushrooms | Truffle

Comté Créeme | Swiss Chard 30

ARTICHOKE\/ \
Braised Artichoke | Fregola Sarda
Heirloom Tomato 28

CAULIFLOWER\/ \
Cauliflower | Mole | Cilantro 26

Cover Charge at Euro 5. All prices are in euros and include all applicable taxes.

Land § Sca

HALIBUT “CORDON BLEU"
Austrian Leg Ham | Gruyeére
Fingerling Potato | Hollandaise 45

VEAL CHEEK
Braised Veal Cheek | Sweetbread
Sweetcorn Risotto | Jus 45

COQAUVIN
Red Wine Braised Chicken
Gnocchi | Bacon | Truffle 36

SEA BASS
Seared Sea Bass | Chicken "Oyster"
Bean Cassoulet 42

DOVER SOLE “GRENOBLOISE"
Pan Seared Dover Sole | Capers

Parsley | Lemon Emulsion 65
SCALLOPS

Seared Scallop | Potato Mousseline
Chicory | Smoked Butter 48

STEAK FRITES “OSCAR”

Austrian Beef Fillet | King Crab
Hollandaise | Wild Mushrooms

75

ALLERGEN INFORMATION
V Vegetarian (V) Vegetarian Possible Upon Request V Vegan M Vegan Possible Upon Request

Our team is delighted to assist you with any dietary or allergen information.

We source our fish, meat, and eggs sustainably, ensuring quality and responsibility.


https://www.bing.com/ck/a?!&&p=c05dabdf44413d02f5cdb9b57a4502b25f21a46e873578fb0601e0cb3d211114JmltdHM9MTc2MDkxODQwMA&ptn=3&ver=2&hsh=4&fclid=12ca9947-3841-6c86-1ad3-8fc239326dde&psq=creme+brulee&u=a1aHR0cHM6Ly93d3cucmVjaXBldGluZWF0cy5jb20vY3JlbWUtYnJ1bGVlLw&ntb=1

MASALA SABAYONE \!
Forest Blueberries
Tahiti Vanilla Ice Cream 18

MOELLEUX AU CHOCOLAT V

(15 minutes preparation time)

88% Bolivia Chocolate | Mango Sorbet
Bourbon Vanilla Chantilly 18

Signature

ICE CREAM & SORBET
SELECTION V)

Vanilla | Chocolate | Salted Caramel
Pistachio

Mango | Strawberry | Kalamansi 7
ARTISANAL CHEESE PLATE V
Cheese Selection 21

Pasiry Trolley

Freshly prepared for you every day

Pastries Y
Truffles \s

Cakes '

COFFEE
Espresso | Ristretto | Americano
Double Espresso | Espresso Macchiato

Cappuccino | Latte Macchiato | Flat White

TEA

Assam | Earl Grey | Nana Mint | Rooibos
Jasmine | Berry Kiss | Chamomile

DIGESTIVES
Amaro Manhattan

Beerenauslese Kracher 1/6l

13

6.5

3.5
4.5
55

7.5

16
10



Spritz Collection

Apérol Spritz 12
Campari Spritz 12
Yuzu Spritz Royal 28
Verjus Spritz 0.0% 11

Winc Sclecion

CHAMPAGNE 0.11]0.751
Roederer Collection 245 251175
Roederer Vintage Rose 17 35245
Roederer Cristal ‘15 80570
WHITE WINE 1/81]0.751
Sauvignon Blanc Gamlitz Sattlerhof ‘24 11165
Griner Veltliner Federspiel Alzinger '24 8 |48
Gemischter Satz Jesuit Fuchs-Steinklammer ‘21 13178
Dragon Bianco Langhe DOC G.D Vajara ‘23 12172
Chablis Domaine Colombier ‘23 15190
ROSE WINE 1/81]0.751
Revolution Pink Solera Zillinger NV 12172
Whispering Angel 24 12172
RED WINE 1/81]0.751
Blaufréankisch Hochécker ‘15 Weninger 15190
Joiser Reben Altenburger '24 10|60
Briindlmayer Pinot Noir ‘21 12172
Barbaraessco La Ca Nova ‘21 171102

Bourgogne Rouge Vincent Durueuil- Janthia 21 221135



