
 

During your visit we will serve you energetically enriched Grander water throughout for 15 EUR per person. 

APPETIZER   ·   POUR LE PLAISIR   

   

   

OSSETRA CAVIAR FROM KAVIARI                                            50g  144 

Crème fraîche · Salty waffles                                                                    125g  360 

   

   

OYSTERS   42 

’Fine de Claire’ · 6 pcs.   

   

   

   

STARTERS   ·   LES HORS D‘ŒUVRES   

   

   

CRAB FROM BRITTANY  42 

Crab meat · Tomato · Curry   

   

   

RAW MARINATED ATLANTIC TUNA  46 

Radishes · Koshihikari Rice   

   

   

FROG LEGS FROM THE LOIRE              46 

Chanterelles · Paloise Sauce   

   
  



 

In case of allergies or intolerances, please contact our service team. 

All prices quoted include the statutory value added tax. 

MAIN COURSES   ·   LES PLATS PRINCIPAUX   

   

   

RED MULLET  74 

Bouillabaisse · Rouille Sauce   

   

   

SEABASS „PETIT BATEAU“   80 

Porcini mushrooms · Bonne Femme Sauce   

   

   

LOBSTER FROM BRITTANY  82 

Gratinated · Trofie   

   

   

POIVRON À LA MÉNAGÈRE  64 

Stuffed peppers · Sweetbread · Eggplant   

   

   

TOURTE  84 

Simmental beef · Porcini mushrooms · Beaujolaise Sauce   

   

   

POLTINGER LAMB  84 

Vegetable tian · Cumin   

   

   

SADDLE OF VENISON FROM LOWER BAVARIA              86 

Red Berries · Juniper   
 

 

 

 

 



 

In case of allergies or intolerances, please contact our service team. 

All prices quoted include the statutory value added tax. 

 

CHEESE TROLLEY   ·   LES FROMAGES   

   

   

SELECTION OF CHEESES  30 

   

   

   

   

DESSERTS   ·   LES PÂTISSERIES   

   

   

CRÊPE SUZETTE  28 

Orange · Mandarine Napoleon   

   

   

ILES FLOTTANTES  18 

Eggwhite · Caramell · Vanilla   

   

   

PROFITEROLE  22 

Muscovado ice cream · Chocolate sauce   

   

   

   

   

   

 


