SMALL PLATES

Croquettes au fromage et jamben 10
(heese qnd ham croguetos, siest son jam

Coquillages a la plancha* 12
Segred powor & momills cloms wiih gorlie soues,

fensn ard parsicy

Poivrons marinés et chevre (v) 7
Hoosted hell pepper and good chosse

Agneau ef son caviar d’aubergine 12
Spricy o ineetbally, epgplon pures, sesame

and lemon preserye

Tartare de saumoen & l'aneth* 10 / 16
Fresly salmon tartan, dill nusiard aed shollofs

APPETIZERS

Gazpacho (v) 8
himatoes, cuctmiber, bastl,
vodd oran, ofiee oif wod loost polits

Salade nicoise 14
M groen sofod, Seons, seored furo, gy, cherry
fomatoss, pruallos § basid

Tomates farcies 14

B oanaeado crean,

reed aveiones e BT olfoe ol

Seuffed fnnofoes uat

Caesar salad 12 /19
Crispy clucken, posched egg, bocor

i

QR DOPRenson

Carpaccio de veau, roquette,
huile de fruffe ef parmesan* 19
Veal corpaceio, arugula salad, rufile dressing
JHOAERCEROTE choese

Terrine de foie gras maison 22
Henemade duck fole gros tervine, griffed Sread
slices omd peor cliutney

Camembert au four (v) 25
Boked Camenibers, bee honsy, bread,
el pear clidney

T"

ENTREES

Beef tartare* 21
Homd cur beef fartare, radisl pickles,

st borbs o

el seosabil mesyorinorse

Gnocchis de polenta (v) 18
FPolenie @ e, oo crear,

OIS, (SPUrags

Troquet burger* 19
Wgyu Beef Enimizntal, bolsonus omions
(o fore arus slice 6]

Thon & légumes d'été* 25
Seared funa stzal, vegetable caponata,
pusts ared pigialio

Cote de bosuf* 20

Prrie & Lo fnatcher prive il o

bearncuss, Black pepper & morel souee (serving for 2

Risotte de gambas & chorizo* 24

Souted fger prowns, cashews, nant and pesto souce,

creuny choriao riselio

SIDES

Ratateuille 7
Homemade french fries 7
Green garden salad 7
Gratin dauphinois 7

BEVERAGES

San Pellegring 6
Evicn 6
Sodas 3

Juice 4

BOARDS

Planche végétarienne (v) 14
Vegetorion board, green Jumus,
pite fread, mie saudeed vegelnbles

Charcuteries
Dheck: sareetssor 6
Hooy soucisson 6
Serrare ham &
Cseridry pivie 10

Dk vilfetios 7

Fromages (v)
Cormenbiert 6
{oinis
Ploie ddes Consses &
srbiey 6
[

tfeneoy 7
1 R L} 5

b

Chef selection board 28

Wil ccompeniiiets

LAPLANCHE DU CHEF

Master chef's platter with cheeses,
charcuteries, duck foie gras, breads and
accompaniments 42

OYSTERS

Fresh oysters from New York*
by holf doven 15

o

Fresl or worm with Emmental chesse
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Chef Camille Martin




