


L E S  P L AT S  P R I N C I PA U X

L E CROQU E MONSI EU R           	25
Sourdough, veal ham 
comté cheese, honey butter (G,D,M U, SD)	

L E ST EA K BAGU ET T E              	34
Sirloin steak sandwich 
house-made crisps (G,E ,D, SD)

L A SA L A DE CÉSA R                  	25
(G,E ,F,D,M U )

Baby gem lettuce, parmesan, croutons 
with chicken                                  29
with lobster                                   50

L ES R IGATON IS A R R A BBI ATA	26
Arrabbiata rigatoni 
basil, parmesan (v) (G,D)

L ES CR EV ET T ES GR I L L ÉES     	38
Grilled prawns, herb butter (CR,F,D)

L E V EAU À L A M I L A NA ISE     	40
Veal milanese, parmesan (G,E,D)

M E N U  D U  J O U R
L E S  P E T I T E S  F A I M S

L A TA PENA DE 	 10
Tapenade, garlic croutons (G,F ) 

L E CAV I A R D'AU BERGI N E(v)	 10
Smoked aubergine, tomato, 
red onion, chives (SE)

L E S  E N T R É E S

L E CA R PACCIO DE T HON	 19
Tuna carpaccio, soy citrus dressing 
(G,F, SE , SO)

L ES CA L A M A RS FR I TS	 18
Crispy fried squid, saffron aioli 
(G,E ,MO,M U )

L A TA RT I N E DE BU R R ATA(v)	 18
Burrata tartine, tomatoes,  
Sherry vinegar, basil (G,D, SD)

L E POU L PE 	 24
Grilled octopus, confit potatoes, 
olives ( MO, SD)

L E S  AC C O M PAG N E M E N T S

L ES FR I T ES        	 9

L ES BROCCOL I N IS       	 9 

L A SA L A DE V ERT E ( M U, SD)  	 9



C O C K TA I L S

TOM ATO & OL I V E OI L SOU R	 19
Ketel One Vodka, Vermouth Blend, 
cherry tomato, lemon & olive oil 

L A PÊCH E FIZZ	 19
RinQuinQuin, Verjuice, Perrier & 
orange foam

FIG L EA F N EGRON I	 19
Tanqueray, Vermouth Blend, 
Campari Bitter, fig leaf

A RT ICHOK E SOU R	 19
Bourbon, artichoke, lemon, 
honey & egg white ( E)

L E CA FÉ M A RT I N I	 19
Ketel One Vodka, Amaro Lucano, 
Cold Brew, Honey, Vanilla cream & 
Tonka

M O C K TA I L S

POM M E ET EST R AGON	 14
Green Apple, Tarragon, Perrier & 
Frozen Grapes 

SAUGE ET M EN T H E	 14
Sage, Mint, Agave & Spirulina, Jelly 
Shark

CR ÈM E DE CA FÉ	 14
Amaro Lucano 0.0%, Cold Brew, 
Honey, Vanilla Cream & Tonka

Please ask about allergens. Products may contain traces 
of nuts. Prices are inclusive of VAT and a discretionary 
service charge of 15% will be added to the bill.

L E S  P L A I S I R S  S U C R É S

SOL EI L DE M EN TON	 15
Hazelnut praline sponge,
mascarpone mousse, lemon curd 
(G,E ,F,D,N U )

L A CR ÈM E CA R A M EL	 15
Vanilla custard, caramel ( E ,D)

L A MOUSSE 	 15
Dark chocolate mousse,  
sea salt (G,E ,D)

L E S  C A F E S 	                            6 .5

Espresso
Macchiato
Americano
Latte
Cappuccino
Flat White
Mocha
Iced Americano
Iced Latte

L E S  T H É S 	                            6 .5

English Breakfast
Earl Grey
Moroccan Mint Green Tea
Jasmine 
Cosy Chamomile

P Peanuts | N Nuts | CR Crustaceans | MO Molluscs | F Fish | 
SF Shellfish  | E Egg | D Dairy | G Gluten | SO Soya | SE Sesame seeds 
| CE Celery | MU Mustard | L Lupin | SD Sulphur dioxide | P Pork




