
LES HUÎTRES
French oysters served with mignonette with Kampot pepper 3 pcs / 6 pcs 

MELON AU JAMBON DE BAYONNE
Cured ham with Charentais melon & olive oil

TERRINE DE FOIE GRAS
Foie gras terrine with green tomato chutney & brioche

SAUMON FUMÉ
Smoked salmon with egg mimosa

LES ENTRÉES  - STARTERS

119/199

109

159

139

APERITIF

KIR ROYALE 129
Champagne & creme de cassis

FRENCH 75 129 
Gin, champagne & lemon

PASTIS 85
De I´île de Re 2022

APEROL SPRITZ 99
Aperól & Spumante

PASSION MARTINI 135
Froggy B Vodka, Lime, Passion fruit, champagne

DRY MARTINI 125
Citadelle Gin, Noilly Prat, lemon twist

GIN & TONIC 105
Citadelle el. Citadelle Jardin d’Éte

SNACKS

OLIVES 55 

SALTED ALMONDS 55

PAIN AU LEVAIN (per person) 29 
Freshly baked sourdough bread with French butter

 
CROQUETTES DE BRANDADE 99

Croquette with brandade of cod and potato.
Served with ramson mayo

PANISSE & AIOLI 59
Chickpea fries with aioli

SARDINES EN CONSERVE 69
French sardines in olive oil & lemon




