
 

STARTERSSTARTERSSTARTERSSTARTERS    
 
Fillet of small mackerel marinated in escabèche and  18 € 
gravelax, chayotte vegetable tartare   

 

« Ballottine » of pheasant, marinated mushrooms 23 € 
fine mousse of chestnuts, small salad with walnuts  

 

 Carved Veal in tonnato style, capers, tomato « cœur de bœuf »  25 € 
 smoked anchovy   
  

 Half-cooked foie gras, panini of duck breast fillet, preserved figs 27 € 
 

 Gourds soup, small ravioli of foie gras & lobster 23 € 
 

Salad of white beans, seared cuttlefish with fresh thyme 27 € 
 

Risotto with pan sautéed wild mushrooms 26 € 
 

Fresh pasta « alle vongole » 39 € 
 

 

Special oysters « Fines de Claire », traditionnal garnish (6 pièces) 36 € 
 

Breeding Caviar Baeri 10 gr 55 € 
 

Breeding Caviar Baeri 30 gr 100 € 
 

Degustation of Breeding Caviar 75 gr 270 € 
(Osciètre tradition, Esturgeon blanc, Baeri) 
 
 

VEGETARIANVEGETARIANVEGETARIANVEGETARIAN    
 

Vegetables cannelloni « au gratin », small salad with argan oil 18 € 
 

Seasonal salad in Elsa style 25 € 
 

 

FISHFISHFISHFISH    
 

Snackéed scallops, cepe mushrooms and chayotte vegetable 36 € 
 

Braised sea-bass with ligurean seasonal vegetables 46 € 
 

Fish casserole cooked in a saffron soup 39 € 
 

Whole dover sole « à la belle meunière » 53 € 
 

MEATMEATMEATMEAT    
 

Pan-seared Escalope of foie gras, caramelised quinces and salsify 25 € 
 

Veal kidneys cooked in their own fat, grain-mustard sauce 36 € 
butternut and risotto 
 

Fillet of beef sautéed with black ground pepper 49 € 
mousseline potatoes  
 

Guinea fowl breast panned with sage 28 € 
the leg prepared in a “Salmis” of olives and mushrooms 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
DESSERTSDESSERTSDESSERTSDESSERTS    

 

Verbena « Parfait », marmelade of figs and spices 19 € 
 

Caramelised cherry plums on a bed of puff pastry 15 € 
 

Ginger-poached pear, dark chocolate « crémeux »  17 € 
 

Selection of fresh fruits, sorbet and red fruit coulis 18 € 
 
 
 
 


