
STA RTERS

frisée salad, bacon & croutons... 19€  

schrimp dim sum 5 pieces... 20€ 

japanese vegetable raviolis 5 pieces... 20€  
tomato salad, taggiascha olives & olive oil... 23€  

purple artichokes salad, fennel & parmigiano... 25€  

the celebrated foie gras du bar “la croix rouge”... 52€ 

big burgundy snails, garlic butter 6 pieces... 23€  
melon & “san daniele” ham... 28€ 

watermelon salad, feta cheese, olive oil & mint... 26€  

greek salad, cucumber, tomato, taggiascha olives, caper, feta cheese, vinaigrette & oregano...28€ 
paris mushroom salad, olive oil, lemon & parmigiano... 25€  

 spiced crab & avocado... 28€  
sea bass carpaccio & bottarga to taste... 30€ 

 M A IN  COURSE S
venitian beef carpaccio... 30€  

château voltaire’s paccheri & morels... 42€  
château voltaire beef tartare...35€ 

lamb chops & their juice... 45€ 
veal escalope “al limone”... 38€  

french poultry & green veggies... 42€ 
veal milanese, pomodoro sauce & parmesan... 45€  

“château filet”, kampot pepper sauce... 54€  
niçoise salad, tuna, tomatoes, hard-boiled egg, green beans & anchovies... 32€ 

bluefin tuna tartare, avocado & ponzu sauce... 38€ 
steamed salmon, burnt lemon... 42€ 

beautiful lobster salad, lettuce , tomatoes, hard-boiled egg & chopped herbs vinaigrette... 49€ 

mediterranean sea bass, artichokes confit & olive oil... 54€

SIDE S
mashed potatoes with butter... 10€  

green beans... 10€   green salad... 12€    broccolini... 13€ 
château voltaire fries... 10€      ratatouille... 13€  

DE S SERTS

italian ice cream vanilla & strawberry... 14€  

château voltaire's sorbets lemon, coco, blood orange... 16€  

iced lemon... 16€  

fruit of the moment... 16€  

bowl of cherries on ice... 18€  

red fruits plate... 18€  

crème brûlée, madagascar vanilla... 20€  

chocolate mousse to share or not... 24€  

seasonal fruits pavlova to share or not... 38€ 

Prix nets en euros, taxes et services compris
Origine des viandes et produits allergènes, consultez l’information disponible à l’accueil du restaurant


