
 
 

 

LA SOUPE DU JOUR*   9.5 
Seasonal soup with garlic croûtons 

JAMBON CRU  14.5  
 Cured ham & soft boiled egg 

CROQUETTES DE BRANDADE DE MORUE   13.5 
Salt cod croquettes & aÏoli 

PETIT SOUFFLÉ AU CHÈVRE BLANC*   13.5 
Twice baked goats’ cheese soufflé 

………... 

TRUITE DE MER   25 
Sea trout & red pepper dressing 

CONFIT DE CANARD   29.5 
Gratin dauphinois 

250G CHARGRILLED ONGLET STEAK   35 
Garlic butter, frites & salad 

RATATOUILLE NIÇOISE**    19.5 
Deep fried arrtichokes  

………... 

MERINGUE LA BOUFFE*   10 
Lemon curd ice cream & Chantilly cream 

CRÈME BRULÉE*   11.5 
Madagascan vanilla custard, burnt sugar topping 

TORTE AU CHOCOLAT*   11.5 
Cold set chocolate dessert, seasonal sorbet 

FRANFIPANE DU JOUR**   11.5 
Seasonal almond tart 

*plant based  *vegetarian / allergens & intolerances, please advise us                                              
A 13.5% discretionary service charge will be added to your bill 


