*DESSERTS-
Homemade

Coffee gourmand by Durand Dupont 7.5
(tea +3€)

Salted butter caramel eclair 72,5
Homemade pastry 7.5
French toast, caramelized apple 7.5

Crépes Suzette 75
flambléed at your table

Chocolate lava cake 4
vanilla ice cream

Tropézienne pie 1735
by Maison Sénéquier

Cheesecake 14
red berries coulis

To Shate
Chocolate mousse 26
Ile flottante with pink pralines 27
Nougat Maison Sénéquier 19

Homemade cookie chocolate-pecan 77
vanilla ice cream

*ICE CREAM & SORBET"
u@ ﬁm -M n
2 scoops 12,5 3 scoops 16

chocolate « moka ¢ vanilla * mango
salted butter caramel * rhum raisin * strawberry ¢ raspberry

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED - HOUSE DOES NOT ACCEPT CHEQUES

Allergen information can be provided

RAUW BAR

.
-~

Salmon tartare 20,5
coriander, lime

Tuna ceviche 25
leche del tigre

Sea bream, soy and ginger tataki 22
passion fruit

Scottish smoked salmon 25
rye crackers

*STARTERS®

Avocado vinaigrette #
Pugliese Burrata (7125gr) / pumpkin
Steamed shrimp dumplings 25

Sautéed wild mushrooms 22
parmesan sauce

Snail casserole 20
mushrooms and watercress

23

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED - HOUSE DOES NOT ACCEPT CHEQUES

Allergen information can be provided



*SALADS-

Roast chicken, caesar dressing 22

Veggie salad 20
lentils, spelt, chickpeas, sweet potatoes, hazelnut
and spicy yoghurt

French green lentils / poached egg 79

Soft-boiled egg / quinoa / avocado 19
spinach and dried fruits

*MAIN COURSES-"

Rigatoni all'arrabbiata, stracciatella 22
and eggplant

Linguine with lobster cream 27
crab meat

Steamed seabass 29,5
seaweed butter sauce

Scallops 32
with watercress and lemon

Salmon a la plancha 29,5
parsley, coriander and lemon

Fish & Chips 26

Octopus & cauliflower 37
yoghurt curry

Sesame seared tuna 29
coriander

Classic french sole meuniére 63
(app. 4509r)

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED - HOUSE DOES NOT ACCEPT CHEQUES

Allergen information can be provided

*MAIN COURSES-"

Beef tartare 25

“Aberdeen” cheeseburger 26
(add extra bacon)

Veal cutlet a la normande 37
fresh cream

Chicken paillard 26
thinly pounded chicken breast marinated in lemon

Pork belly 25
mustard sauce

Fillet steak 45
peppercorn sauce

Entrecote pp. 2809gr) 37
bearnaise

French veal liver 37
tarragon cream and fried onions

Omelette with truffle 37
lettuce heart

Chel's Specials

Veal cutlet Milanese @50grn 42
“oreille d’éléphant”

Farm poultry from Landes 32
wild mushrooms

mashed potatoes « french fries « green beans « pilaf rice « lettuce heart « buttered spinach

extra truffle (+70 €)

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED - HOUSE DOES NOT ACCEPT CHEQUES
Allergen information can be provided



*TO SHARE"

Taramasalata 7
from Petrossian

Hummus 17
pita bread

Stracciatella 785
toast

Fried calamari #
Tartare sauce

Brittany sardines 76
toasted bread

Homemade guacamole 77
spicy corn chips

Stracciatella, poutargue 23
toast

Camembert from Normandy pop
roasted with honey (250gr)

San Daniele ham #s&
14 months aged

Pastrami, 735
toast and sweet pickles

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED - HOUSE DOES NOT ACCEPT CHEQUES

Allergen information can be provided

20

*CHEESES-
"/” .S % % tn

Trappe d'echourgnac ¢ Gloriotte
Comté réserve » Saint-Nectaire

4 cheese assortment 29

At your choice 170

NOS VINS AU VERRE
Blancs

MOUTON CADET Baron Philippe de Rothschild 7.3
POUILLY-FUME La Moynerie, Michel Reede 10,8
CHABLIS Domaine Laroche 9,1
RULLY Joseph Drouhin 13
SAUTERNES Lions de Suduiraut 2015 13,2
CHARDONNAY Baron Philippe de Rothschild 6.3
CHATEAU DE SANNES Cuvée 1603 7.3
CHARDONNAY Sable de Camargue Dmne Royal de Jarras 6,8
Rosés
SOURCE DE ROSEBLOOD IGP Méditerranée 6.1
ROSEBLOOD D’ESTOUBLON IGP Méditerranée 9.1
’Remye&

BROUILLY Vieilles Vignes, Chateau de Corcelles 6,3
COTES DU RHONE sfo Virdi 6.1
PIC SAINT LOUP sfo Domaine des Rocs 7.5
SAINT-ESTEPHE Les Ormes de Pez 15,3
HAUTES COTES DE BEAUNE Domaine Billard 9.6
SANCERRE Domaine Pascal Jolivet 9,2

SAINT JULIEN Chéteau Talbot Grand Cru classé 2015 28

carafe
50c/
30
44
37
53
54
26
30
28

25
37

26
25
31
62
39
38

btl
75c¢l

42
62
52
75
76
36
42
39

35
52

37
35
43
88
55
53
175

NET PRICE IN EUROS / DRINKS NOT INCLUDED / SERVICE INCLUDED - HOUSE DOES NOT ACCEPT CHEQUES

Allergen information can be provided




