OYSTERS

Irisch rock oyster No.2
EURS
Breton Tsarskaya oyster No.2
EURS
French Gillardeau oyster No.2

EUR S8

COLD STARTERS

* kK

Alsaitan goose liver ,, Paté“
apple compote | Eel | spiced brioche

EUR 38

ok

* %k

Carpaccio from the Gambero Rosso prawn
green tomato ginger Relish | avocado | lemon grass

EUR 32

* %k

Spiced salmon “Label Rouge”
buttermilk broth | chives | sea asparagus

EUR 31



SOUP & INTERMEDIATE COURSE

Foam soup
yellow lentils | garam masala | scallop

EUR 24

* kK

* kK

Tristan langoustine from the charcoal grill
pineapple and paprika chutney | vanilla | coriander broth

EUR S8

* %k

FISH & MEAT

Monkfish from Brittany
Offenbach mushrooms | sherry broth | kalamansi lemon

EUR44 | EUR 66

ok

Zander from the Lake ljssel
fennel vegetables | miso | blood orange compote

EUR 44 | EUR 66

ok ke

Alsatian poussin “Crepinette”
white beans | Treviso radicchio | Perigord truffle

EUR 66

ok ke

US “short rip”
carrots | black garlic | garden herbs
EUR 64



SIDES

Mashed potatoes ,,Facon Joel Robuchon”
annabell potato | butter

EUR8.50

* ok ke

La Ratte Potato ,baked”
glazed with Café de Paris Butter

EUR8.50

DESSERT & CHEESE

Bernard & Jean-Francois Antony
french cheese selection

EUR 28

kK

Stewed apple and quince
drinking chocolate | coconut | hazelnut

EUR 21

*hk

Champagne soup
raspberries | Ivoire chocolate ganache | roasted almonds

EUR 21

Cheese & Butter: France
Fish: France & Holland
Meat: USA & France
Vegetables: regional



