
30-day aged rib of beef

Exceptional cut of beef

To share

John Dory with beurre blanc sauce

Cod with sauce vierge

Salmon cooked at low tempe-
rature, sautéed cabbage with 
confit lemon

Langoustine with watercress and 
raw mushrooms

Fishes

Knife-cut beef tartare

Milanese-style breaded
veal cutlet

«Tiger that cries»

Charolais beef fillet 

Poultry supreme with rich sauce

7-hour lamb

Cheeseburger

Meats
Shrimp tempura 

Foie gras with berry chutney 
Brioche toast

Tuna tartare

Lobster roll

Vitello tonato

Corn velouté

Starters

Mac and cheese 

Linguine with Bolognese sauce

Coquillettes risotto with ham 
and truffle

Linguine with clams

Pâtes
Pasta

Gnocchi with sage cream 

Mushroom risotto

Roasted Breton cauliflower with 
spices, remoulade sauce 

Agata potatoes, smoked avruga 
caviar, tarragon

Vegetarians
Classic Caesar

Lettuce heart with King Crab

Endives and citrus fruits

Liégeoise

Salades 

Vol-au-vent with sweetbreads, 
poultry, and mushrooms

Gratinated endives

Liégeoise-style meatball

Specialties

Shrimp tempura

Club sandwich

Hummus and truffle taramasa-
lata

Lobster roll

Cheese plate

Finger food 

Cheeseburger

Croque-monsieur

Shrimp tempura

Club sandwich

Lobster roll

Caesar salad

Cheese plate

Giant coffee éclair

Linguine Bolognese

Room service

Tonka bean crème brûlée

Chocolate fondant with bourbon 
vanilla ice cream

Pavlova with red fruits

Pistachio mille-feuille

Giant coffee éclair

Cheese plate

Dame Blanche

Desserts

Basmati rice

French fries

Mousseline mashed potatoes

Green vegetables

Sucrine lettuce salad

Pasta

Sides


