
S e af o o d s

M a i n  C o u r s e s

All our dishes are “homemade”, that is to say they are prepared on site, from raw products. 
Allergens list available upon request  –  Prices in euro i taxe and service charges included  –  Meat origin: france

OYSTER PLATTER - 6 OR 12

Oyster N°3 26 / 49
Oyster N°4 23 / 46

TASTING PLATTER 169

6 Oyster N°3 
Organic Pink Shrimps
Court-Bouillon Langoustine
Half Blue Lobster
With supplement, 
Caviar Oscietre prestige 30 gr 90

CAVIAR

Oscietra Prestige Caviar  
30 gr/ 50 gr

110 / 130

S t a r t e r s

Beef Tartare 30

Tuna Tartare with Avocado 36

Sea Bass Carpaccio 29

Marinated Bell Pepper Carpaccio 
with Anchoviesis

26

Marinated Salmon 31

Mediterranean-Style Sardines  
al Cartoccio

29

Octopus Takoyaki 29

Vitello Tonnato 29

Baked Camembert with Truffle 28

Tomato and Cheese Pizzetta 19

Blue Lobster Salad 36

Caesar Salad 22

Half-Cooked Purple Artichoke Salad 
with Parmesan

19

Onion Soup in a Loaf of Bread 29

Fish Soup 20

Soup of the Day 18

Grilled Sole with Meunière Sauce 46

Seared Half Octopus  
with Chimichurri Sauce

39

Miso-Marinated Black Cod 49

Seared Tuna Belly with Ponzu Sauce 59

Red Snapper in Salt Crust 
For two

149

Whole Sea Bass to Share 
For two

129

Whole Roasted Bresse Chicken  
with its Cooking Jus

59

Beef Bourguignon
For two

89

Spinach and Ricotta Ravioli  
with Butter and Sage

29

Linguine with Clams 39

Pasta with Tomato Sauce or Pesto 28

Eggplant Parmesan 36

Lentils with Spinach and Tofu 39

Homemade Fries 12

Truffle Mashed Potatoes 12  /  19

Organic Spinach 12

Sucrine Lettuce Salad 12

Green Beans 12

Mushroom Fricassée 12

Béarnaise Sauce 10

Old-Fashioned Mustard Sauce 10

Pepper Sauce 10

Chimichurri Sauce 10

SAUCES

SIDES

VEGETARIAN

VEGAN

FISH

MEAT

PASTA

SOUPS SALADS




