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Soupe aux poissons et sa rouille (150g) 7€ SPARKLINGS

Fish soup with aioli and baguette

Prosecco Brut, La Farra NV 7€
‘ i . L o ~
Camembert chaud a la confiture de figues (409 10€ Salchichon Iberico de bellota sug e
Camembert cheese, ﬂgs jam, bacon Champagne, Louis ROCdCI‘CI‘ NV 22€
Bresaola o) 8€
Terrine de Foie gras (120g) 16€ Champagne Ros¢, Bollinger NV  26€
Served with apple and brioche Jamon Iberico de belotta sy 18€
Huitres d’Atlantique (60g) 6< Goat cheese with honey, walnuts & raisins asog) 9¢€ W H I T E WINE S
French oysters with mignonette, per piece
Parmigiano Reggiano aged 36 months g 14€ Chateau de 'Orangerie, Grande 2024 6€
Vols-au-vent aux champignons (1609 8€ Cuvée Blanc
Mushrooms in puff pastry
Chateau Picque-Caillou Blanc 2023 8€
MAIN COURSES Chateau Malartic-Lagraviere Blane 2019 17€
Quinoa and arugula salad 1509 10€
Tournedos a la bordelaise (350g) 34€ ChAteau Cheval Blane “Le Petit 2022 46€
Beef tenderloin in a red wine sauce with potatoes and carrots Jamon [berico croquettes with aioli (150) 9€ Cheval” Blanc

Cuisse de canard confite (350g) 25€ Buratta with arugula, pickled onion 15€ Chardonnay “Zrak” Patrimonio 2024 8€
. . Duck leg confit with lentils and pickled onions & hazelnuts @009
Lagneau de Pauillac (309 29€ Garliebutter shrimps with coriander s 15€ R E D \X/ I N E S
%% W Lamb shoulder with creamy polenta and leeks

Malbec, Jean-Christophe Icard 2020 6€
Loup de mer aux fines herbes Goog) 32€ M A I N C O U R S E S

Grilled sea bass with fresh herb salad ~1. A ) . ~
Chateau de 'Orangerie, Grande 2023 6€E
Black Angus burger in a brioche bun with 18€ S 7

Cabillaud 2 la bordelaise ooy 24€ cheddar, onion jam & jalapeno @5y

Baked cod with an herb-and-breadcrumb crust

December 2025 — Bordeaux, France
Cuvée Rouge

Chateau Belgrave, 2016 12€

Homemade spaghetti with mozarella sauce, 14€
Grand Cru Classé (Haue-Médoc)

tomato and pistachio @sog)

14e Chateau La Croix du Casse 2019 14€

(Pomerol)

Roasted cauliflower with almond cream

:md pomegran ate (300g)

DESSERTS Chéteau dArmailhac 2009 33€

Risotto with chicken, Parmesan & chives ooy 18€
y . Grand Cru Classé (Pauillac)
Poires pochees au sabayon (160¢) € . .
Poached pearwifh sabavon Y Beef cheek in puﬁ pastry, roasted bell 23€ .
P 4 . ) Cabernet-Sauvignon, Arhonto 2020 9¢€
peppers & pickled onion ooy
Tarte au chocolate (140g) 6€

Chocolate tart Black Angus ribcyc ina dcmiglncc sauce with 54€ D E S S E R T \X/ I N E

pOtthOCS le'ld Carrots (3s0g)

Creme brilée aux figues sechées (1309 5€ 1A . R
S Chateau de Rayne Vigneau 2015 9€
fen) Créme brilée with dried figs S I D E D I S H E S cau ac yne vigne <
B U CCAQ? ler Grand Cru Classé (Sauternes)
WINE BAR Mashed potatoes / sautéed vegetables / 5€

mixed greens (10p

Homemade bread with aromatic butter ©og 2€



