
starters
SCAMPI ‘CAFÉ DE PARIS’ — 5 pieces�  26,50

CRÈME BRÛLÉE WITH FOIE GRAS� 31,00

WiNter
suggestions

BLACK PUDDING � 28,50
—	 caramelized apple I foie gras I porto 

FLEMISH PORK CHOP BRAGO T � 32,00
—	 fries 

RISOTTO  � 34,00
—	 wild mushrooms I truffle  

LAMB FILLET IN HERB CRUST   � 37,00
—	 porto sauce I beetroot I rosemary I potato     

LOTTE  � 39,00
—	 champagne beurre blanc I chestnut I pommes château 

game
suggestions

DUCK À L’ORANGE  � 29,00
—	 orange sauce I chicory I croquettes     

FILLET OF VENISON   � 37,50
—	 wild mushrooms I truffle I potato gratin     

HARE HARLEQUIN  � 39,00
—	 chestnut I potato millefeuille

dessert
MANTELLATO NOCCIOLA FERRERO ROCHER� 14,50
—	 soft ice of Ferrero Rocher      



wiNter driNks
MOSCOW MULE  �  15,50 

ESPRESSO MARTINI   �  16,50

WHITE wiNe suggestiON
					     glass � bottle

TOURAINE SAUVIGNON BIO			   7,00	 35,00 
TERRES DE L’AUMONIER	
—	 Sauvignon

CHABLIS BIO		   	 	 11,80	 59,00
DOM. DE L’ENCLOS
—	 Chardonnay

FRIULI - PINOT GRIGIO 	 	 	 12,20	 61,00
JERMANN
—	 Pinot Grigio

FRIULI - ISONZO CIAMPAGNIS 		  	 13,80	 69,00
VIE DI ROMANS
—	 Chardonnay

red wiNe suggestiON
					     glass � bottle

CÔTES DU ROUSSILLON LES ALYSSES	 	 8,80	 44,00
PRIORAT	
—	 Syrah I Grenache I Carignan

VACQUEYRAS VIEILLES VIGNES		  	 9,80	 49,00
DOM. LA BOUÏSSIÈRE 
—	 Grenache Noir I Syrah I Mourvèdre     

UCO VALLEY M-BLEND  		  	 9,80	 49,00
ALMA NEGRA	
—	 Mysterious Blend     

BEKAA VALLEY B-QÃ DE MARSYAS		  10,40	 52,00 
CHÂTEAU MARSYAS	 	
—	 Cabernet Sauvignon I Syrah I Cabernet Franc 
	 Merlot I Petit Verdot    


