
STA RTERS

frisée salad, bacon & croutons... 18€ 
japanese vegetable raviolis 5 pieces... 19€  

truffled tarama & burnt lemon... 19€ 

big burgundy snails, garlic butter 6 pieces... 22€  
beetroot & avocado carpaccio, lemon olive oil... 23€  

mushroom salad, baby spinach... 24€  
chicory salad, lemon olive oil & vinegar duo... 24€  

grilled fennel carpaccio, citrus & lemon olive oil... 26€ 

spiced crab & avocado... 27€ 
“yellow tail” carpaccio, ponzu sauce & kombawa... 28€   

seabass carpaccio, olive oil & lemon... 29€  
carpaccio of french scallops, ursins, olive oil & lemon... 32€ 

M A IN  COURSE S

spaghetti all’arrabbiata... 33€  
bacon & truffle “coquillettes” pasta... 34€ 

basque black pudding & candied apples, grand veneur sauce... 34€ 

bluefin tuna tartare, ponzu sauce... 34€  

veal escalope “al limone”... 35€  
paccheri & morels... 39€  

french poultry & green veggies... 43€ 

corsican sea bass, white butter sauce, vodka... 49€  
“château filet” from normandy, pepper sauce... 51€  

individual pan-fried sole... 65€   

SIDE S 
mashed potatoes with butter... 9€  green beans... 9€  spinach... 9€ 

château voltaire fries... 9€   ratatouille... 12€   roasted eggplant, miso... 11€   

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


