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This is a Gluten-free menu.
CHELIFTILTUT)—RIEAZa—ERYET,

14
—




MENU VEGAN

Our menus are created by our Chef and the Parisian Chef Sebastien Monceaux
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AUl prices include consumption tax and service charge.
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Please inform us of any dietary requirements and allergies in advance.
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STARTER

Grilled tuna and rice salad
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SOUP

Sautéed mushrooms with flavorful bouillon
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FISH

Seasonal fish and root vegetables etuvée with saffron-infused consomme
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MEAT

Roasted veal and vegetables with béarnaise sauce
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DESSERT

Seasonal fruits and sorbet
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FAUCHON Tea
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