
L E S  S N A C K S  
Almonds / Olives   65 

Oyster no.4   45 

Anchovies, toast & lemon   150 

Comté 24 mois   85 

Charcuterie plate   185 

Jesus Basque   75 

Chorizo   75 

Mortadella   75 

Jambon Basque   105 

Green salad   65 

 

L E S  A P É R I T I F S  
Champagne   210 

Ataman Vermut Original   95 

Manzanilla   135 

Helles Lager   75 

Cider   85 

Negroni   145 

Dry Martini   145 

Gin Tonic   145 

Suze Tonic  145 

Orangina   45 

 

                                       L E  M E N U  

Your choice of 
starter, pasta, main course & dessert. 

7 4 5  
 

L E S  E N T R É E S  
Oystrer mushrrom tarte, duxelles & comté   190 

Morels, spinach & sauce suprême   195 

Grilled brill, cime di rappa & anchovy butter   190 

Sweetbreads, champignons, parsley & jus   180 

Pigeon Pithiviers, boudin noir, savoy cabbage & jus   185 

 

L E S  P Â T E S  
Fermentata ‘cacio e pepe’   195/265 

Casarecce al limone & puntarelle   195/265 

Agnolotti with pork, xipister & sage  235 

 

L E S  P L A T S  
Borlotti beans ragú, egg & croutons   335 

Halibut, artichoke barigoule, lardo & beurre blanc   395  

Bigorre pork neck, endive, apple & jus   395 

 
Please let us know of any allergies. 

	


