


N O S  E N T R E E S  
Starters 

 

 

 

Starter of the day 
15 

 
 
 

Soup of the day 
15 

 
 
 

(V)

Hay-infused polenta salad, pear & gorgonzola cream 
15/22 

 
 
 

Romaine lettuce, chicken Milanese breast, sundried tomatoes & shaved parmesan 
15/24 

 
 
 

Citrus vinaigrette leek, lemon marmalade with kalamansi jelly 
20 

 
 
 

Ricotta and basil fine pastry tart, « Black Tiger » prawn marinated with lime 
21 
 
 
 

« »

Starcciatella asparagus tips, burrata small ravioli with asparagus velvety soup 
22 

Prix TTC en euros — Service compris 

Prices in euros — VAT included 

(V) Plat végétarien — Vegetarian 

(GF) Sans gluten—Gluten free 

 

La liste des allergènes est disponible sur demande. 

Allergens list available upon request 



N O S  R I S O T T O S  &  PÂT E S  
Risotto & pasta 

 
(V)

Rigatoni, Straciatella & spinach 
21

 
 

Spaghetti alla chitarra, Bolognese sauce & buratta 
24 

 
 

(V) (GF)

Risotto cooked in old parmesan crust broth & Parmesan foam 
24 

 
 

(V)

Artichoke risotto, chips and wedges 
26 

 
 

(V) (GF)

Truffle risotto & shaved truffle  
45 

 
 

N O S  P O I S S O N S  
Fish 

 

Today’s special (fish or meat) 
25 

 
 

Roasted meagre fillet, mushroom butter with caper leaves 
25 

 

Roasted cod, cauliflower fine mousse, Piemontese virgin sauce, parmesan cheese chip 
27 

 
 

Thinly-slided piece of anglerfish, thinly-shredded leek with grated caviar 
32 

Prix TTC en euros — Service compris 

Prices in euros — VAT included 

(V) Plat végétarien — Vegetarian 

(GF) Sans gluten—Gluten free 

 

La liste des allergènes est disponible sur demande. 

Allergens list available upon request 



 

N O S  V I A N D E S  
Meat 

 

 

 

Today’s special (fish or meat) 
25 

 
 
 

Savoie pork chop, potato mousseline, mushroom sauce 
25 

 
 
 

(GF)

Duck breast slices and anchovies, artichoke risotto and brown rosemary sauce 
25 

 
 
 

(GF)

Garden peas « Salmis » of pigeon, thyme potatoes rosette 
35 

 
 
 

(GF)

Mountain milk-fed lamb, spring vegetable, parmesan cheese shortbread with  

bergamot parsnip fine mousse 
36 

 
 
 

Thick beef tenderloin & truffle 
37 

 

Prix TTC en euros — Service compris 

Prices in euros — VAT included 

(V) Plat végétarien — Vegetarian 

(GF) Sans gluten—Gluten free 

 

La liste des allergènes est disponible sur demande. 

Allergens list available upon request 



 

N O S  F R O M A G E S  E T  D E S S E R T S  
Cheeses and desserts 

 

Fine artisan cheese board 
15 
 

Our selection of today’s desserts 
15 

 
 
 
 
 
 
 

P O U R  L E S  E N FA N T S  
Kids menu 

 
(V)

Spaghetti alla chitarra with butter 
12 
 

(V)

Spaghetti alla chitarra with tomato sauce 
12 
 

Orzo risotto & ham 
17 
 

Chicken fillet & mashed potatoes 
17 
 

Salmon fillet & rice 
17 
 

Steak with French fries 
17 
 

Dessert
6

Prix TTC en euros — Service compris 

Prices in euros — VAT included 

(V) Plat végétarien — Vegetarian 

(GF) Sans gluten—Gluten free 

 

La liste des allergènes est disponible sur demande. 

Allergens list available upon request 


