Sarters

Lacquered Veal Sweetbreads 85 €
Beetroot, Horseradish Condiment and Smoked Sardine

Dive-Caught Scallops 95 €
Salsify, Beurre Blanc and Rooster Comb

Grilled Red Mullet 80 €

Brittany Sea Urchins, Pig’s Ear and Squid Ink
oAMain courses

Freshly Caught Fish 15 €
Saffron Rockfish Broth, Veal Brain, Grilled Spinach

Blue Lobster 135 €
Coral, Calabrian ’nduja, spinach

Duplantier Quail 95 €
Black Trumpet Mushrooms, Abalone in Brown Butter, Garlic Blossom

Herb-Smoked Milk-Fed Lamb 95 €

Celeriac and Seaweed Mille-Feuille, Meat Jus with Whelks

@W
Polenta Cake with Corsican Clementines 35 €
Vanilla ice cream
Dark Chocolate Tart 45 €

Oolong tea

Origin of meat served: France. November 2025



