Early spring menu : creation from our chef Paul Cousin who worked
at Alain Ducasse, Yannick Alleno and Jean-Georges Vongerichten

Mesclun (mixed salad), pink radish and parmesan cheese shavings

Beetroot and sweet potatoes salad with feta cheese,
caramelized almonds and balsamic vinegar dressing

Caramelized duck foie gras, brioche bread and hibiscus-flavored wine sauce

Salmon graviax with dill and pepper, «grenaille» potatoes and sour cream

Beef carpaccio served with mushrooms, rocket, parmesan cheese and lemon vinaigrette

Tuna sashimi with avocado and fried shallots, ginger vianiagrette

Lobster-prawns Dim sum (chinese ravioli) flavoured with coriander and lime

Tagliatelle with tomatoes and fresh basil

Creamy gnocchi with Swiss Gruyére cheese and bruschetta of dried beef meat

Asparagus risotto with Pata Negra ham and Parmigiano Reggiano cheese

Teriyaki-style scottish salmon served with carrots and pine nuts

Roasted codfish, spring vagatables with fresh herbs and lettuce emulsion

Pan-fried scallops served with spinach, yuzu lemon-butter sauce
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Spicy roasted half-cockerel, basmati rice with chives

Grilled beef fillet (200 g) «tigre qui pleure» (thai-style), sauteed noddles with vegetables

Home-made ketchup lacquered duck leg, candided potatoes and mushrooms

Selection of mature cheeses, fig jam and mesclun
(Gruyere suisse, Bleu, Tomme vaudoise, Morbier)

Gourmet coffee (coffee served with delicacies)

Apple tarte served with butterscotch sauce
and a scoop of your favorite ice cream

Pinneapple carpaccio with lemon grass and ginger
served with isigny creme fraiche ice cream

Fresh orange salad with olive oil syrup with meringue

Assortment of créme brilée (vanilla, salted butter caramel, honey safron)

Warm « Americao» black chocolate meelleux with Isigny creme fraiche ice cream (10 min)

Selection of ice creams and sorbets from our Artisan Glacier
& our creations «Arthur’s» cups

Vegeterian meal on request
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Ask for our ice cream menu



