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S H   R I N G  P L   T E S  

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

DEPENDING ON ARRIVALS, SOME PRODUCTS MIGHT BE OUT OF STOCK

S E  F O O D

SHELLFISH
1/2 whole

HARD CLAMS, CLAMS AND URCHINS depending on arrivals

LOBSTER, homemade mayonnaise 

BROWN CRAB

HOLLOW FROM BRITTANY
N°3

FLAT FROM BELON
N°2

GILLARDEAU
N°5

N°3

N°2

SPECIALS
N°3

OYSTERS
6 PIECES

CHEESES  
&  DESSERTS

ICE CREAM

* CHOCOLATE, MOKA, VANILLA, HAZELNUT, 

SALTED BUTTER CARAMEL, LEMON, 

RASPBERRY, PEAR, MANGO, COCONUT

CARPET SHELL (X6)

SPANISH MUSSELS (X12)

WHELKS (200GR)

SHRIMPS (X8)

COMMON SHRIMPS (100GR)

NORWAY LOBSTER (X6)

42 80

3 HOLLOW FROM BRITTANY N°3 

3 BELONS N°2 

3 FINE FATTENED N°3

3 GILARDEAU N°3

FOR ONE
12 PIECES 

FOR TWO
24 PIECES 

 6 HOLLOW FROM BRITTANY N°3 

6 BELONS N°2 

6 FINE FATTENED N°3 

6 GILARDEAU N°3

PLATTERS

S E A F O O D  P L A T T E R S

OYSTERS TASTING 

13

14,5

16

16

17

2 SCOOPS*

3 SCOOPS*

COFFEE LIEGOIS

CHOCOLATE LIEGEOIS

COLONEL CUP

FINE FATTENED OYSTER 
N°3

N°2

FINE FATTENED OYSTER 
N°3

N°2

2 LOBSTERS

1 BROWN CRAB

10 NORWAY LOBSTERS

14 SHRIMPS

WHELKS

COMMON SHRIMPS

8 SPANISH MUSSELS

8 CARPET SHELLS

5 GILARDEAU N°3

5 BELON N°2

5 SPECIALS IMPÉRATRICE N°3

5 HOLLOW OYSTERS N°3 

L’ IMPÉRATRICE
FOR TWO/THREE

290

17

30

25

22
31
34

19
23

24

75

9 HOLLOW OYSTERS N°3

1/2 BROWN CRAB

3 SHRIMPS

COMMON SHRIMPS

WHELKS

3 NORWAY LOBSTER

3 CARPET SHELLS

3 SPANISH MUSSELS

L’   TL  S
FOR ONE

17

15

10

18

 12

25

34
17

62
30

175

SPECIALS IMPÉRATRICE
N°3

4 HOLLOW OYSTERS N°3

4 SPECIALS OYSTERS N°3

4 FLAT FROM BELON N°2

1 LOBSTER

4 CARPET SHELL

8 SHRIMPS

COMMON SHRIMPS

6 SPANISH MUSSELS

WHELKS

6 NORWAY LOBSTERS

LE ROYAL
FOR TWO

HOMEMADE GUACAMOLE  14

HUMMUS, pita bread 14

SEMI-COOKED FOIE GRAS for two 30

CREAMY RICOTTA 19
honey and tru�e, toast

SALMON TARTARE, QUINOA, lime 22

SMOKED SALMON, BLINIS 27
and lemon caviar

CRAB CAKE, LITTLE GEM LETTUCE  22
tomato coulis

FRIED CALAMARI, creamy spicy 18

SEA BASS AVOCADO CEVICHE 28
leche de tigre

FRENCH ONION SOUP 13

CHARCUTERIE BOARD  22
by maison conquet

CHEESE BOARD PDO 24 

CHARCUTERIE & CHEESE BOARD 25

BURGUNDY SNAILS XXL  
 ( X6)  21  ( X12)  39

Our Specialties
BURGUNDY BEEF  and pan fried foie gras   36

LE  CORDON BLEU BY  L’ATLAS   35
homemade ,  w i th  10  month  aged  comté  cheese  

Saturdays & Sundays
PEPPERCORN BEEF  F ILLET   40

M A I N  C O U R S E S

CRAB  ME AT  /  AVOC A DO,  l e t tuce  hea r t    27

CAE SAR SALAD   24

OME LE TTE  wi t h  comté  cheese    17

SPAGHE TT I  ALLE  VON GOLE    25

TRUFFLED RISOTTO wi th  g reen  aspa ragus   31

PE NNE  ALL 'ARRA BBIATA ,  s t ra cc i a te l l a ,  ba s i l   26

TRUFFLE  RAVI OL I  by  ma i son  Pe r r i n   32

GIANT  GAMBAS ,  gar l i c  pa r s l ey,  p i l a f  r i ce  35

GRI LLE D OCTOPUS ,  hummus ,  o l i ve  o i l  s auce    30

GRI LLE D SALMON  F ILLET,  bea rna i se  sa uce  30

COD COOKED ON THE  SK IN ,  o l i ve  o i l  and  re l i sh  33

FRE NCH SOLE  MEUN IERE    53

MUSSE LS

    mar in i è re s    22
    c re amy  sauce    25

FLANK  STE AK  wi th  sha l l o t s    27

B ACON CHE E SEBURGER   25

B E E F  TARTARE  B ISTROT (egg  yo l k )    25

LE MON CH I CK EN  PA ILLA RD    27

TRADI T I ONAL  VEA L  STEW,  p i l a f  r i ce  29

VE AL  L I VE R  wi th  ma shed  potatoes    32

E NTRE CÔTE  (300gr ) ,  bea rna i se  sa uce    34

CHEESE BOARD DOP 24

HOMEMADE PASTRY on our platter 12

CHOCOLATE MOUSSE 12

RED FRUITS PLATE 12

CRÈME BRÛLÉE 12

SALTED BUTTER CARAMEL ECLAIR 12

TATIN TART 12

TROPEZIENNE 12

CHOCOLATE PROFITEROLES 13


