
SM ALL PLATE S 

hard boiled egg... 1€    plate of radish & butter... 7€ 

plate of italian salami... 16€    

burgundy snails, garlic butter 6 pieces... 22€   plate of parma ham... 18€ 

 STARTERS 

starter of the day only for lunch... 22€ 
grated carrots & lemon olive oil... 12€ 

sucrine salad, tomatoes & cucumbers... 18€ 

brown mushroom salad, lemon olive oil & parmigiano... 22€  
niçoise salad, tuna, tomatoes & green beans... 24€ 

“petit violet” artichoke, fenel salad & parmigiano... 24€  

white asparagus, hollandais sauce... 24€   frog legs... 28€     

artichoke heart and leaves & green beans... 29€ 

R AW & C OLD 
tomatoes carpaccio, mozzarella di buffala & lemon olive oil...24€ 

“yellow tail” carpaccio, ponzu sauce & kombawa...28€ 

salmon sashimi, ponzu sauce & green lemon...28€ 

langoustine tartar, olive oil & espelette pepper..29€ 
  seabass carpaccio, olive oil & lemon...29€

M A IN  COURSE S

main course of the day only for lunch... 28€ 

paccheri & morels... 45€   ricotta, pesto & spinach tortellini... 36€ 

paccheri, pomodorro sauce, parma ham & taggiasche olives... 36€ 

M E ATS 

spiced beef tartar... 32€   veal escalope “al limone”... 35€  

meunière veal sweatbreads & homardine sauce... 52€    

grilled lamb shops & lamb sauce... 42€   “château filet” from normandy... 45€ 

F I S H S 
steamed salmon & burnt lemon... 39€   tuna tartar, ponzu sauce... 35€  

     steamed seabass, avocados & lemon olive oil... 42€  
pan fried langoustines, thyme and lemon butter... 62€

S I DE S 
mashed potatoes with butter... 9€   salad of the moment... 9€    

green beans... 9€   ratatouille... 12€   château voltaire fries... 9€ 

DE S SERTS
ice cream & sorbets château voltaire... 12€   fresh pineapple... 18€ 

crème brûlée, madagascar vanilla... 20€  

red fruits & lemon basil sorbet... 22€   chocolate mousse to share... 22€ 

exceptional cheeses by bernard antony... 28€ 
pie of the moment... 22€    seasonal fruits pavlova to share... 38€  

Net prices in Euros / All products origins and allergens are avaible at the welcome desk. 




