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Pa\\/e Je Savaion, Bevrr% E[c\/lc 2 IJAFFQMO/U’!-)
il LDo\SMa\‘l’[ e‘l’ Sa\laée J LerL?es

Thick steak of salmon, Apremant white butter sauce, basmati rice and herb salad

F:,e‘[’ Je Bar‘ Savce Vvierge,

) )
crasé e pornies Je erre & ' L.ui‘e J oli\/e
Sea bass fillet with virgin sauce, mashed potataes with olive oil

/\/o.'x Je S‘I’ s e“' son r‘iso‘H’o auxX

asperges vertes ~'Sea scallop with green asparagus risotto

Cag?“c\ué F=ve Ariso, onI“es =5 iz seuttes

av Wo e‘l’ equaies cro. vc\/l’(’ S

Miso lacquered cod, wok sautéed rice noodles and crispy vegetables

64/\454\5 r[“ées glacL T_éer‘, ?ers[“c\ée 2 la
Provegale e‘[’ riZ veere e
; - : : b
Erlllad Black Tiger Prawns, provencal parsley and garlic, venere rice L
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Selection of ripened cheese
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gv—C—Ce‘I’ Je Jasser“'s ( Z Fiéc,es)

Dessert buffet (2 parts)
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Lo corte est 6‘450{'&2 X I?A{_+;F Ja r)roévl’}s »Crads, trensCorass sur I')L«_z ot povr el certeins Fraévi'\Ls I')awa/r# venir
2 M‘\/lﬁ\/i(‘ en cours Je service. e dﬂz—c 14 son é;,m'l')e Vous resaercie povr \/o"'re CCA/IOI’EL\Z/IS;G/I.

We use fresh products only and we prepare all our dishes on site. We may occasionally run out of certain products. Our Chef and his team thank you for your understanding.

Prix aets evros/Service compris - Net prices eurns/Service included un

@ ﬂa‘\L Sansalm"&n ov AJ&?‘I’&BIZ av SAASFSI\/\LP_A

Gluten free or adaptable to gluten free standar

Sva;o_s'\Liozvs Jv CL\o_-C Bv_noi"' \/Ol\/v_"'

Selection of our Chef : Benoit Volvet




E/I‘l' rées

\/e‘o\/l’é Je Fo‘/’[marron, Féj?{‘(’e Je —Co[e ér-c\s) cLéﬁ‘/’c\éne

Cream of pumpkin soup, foie gras nugget, chestnut

SOV/Oe éra+fﬂée 2 l)OS/IO/I ~French onion soup

7:«-‘['& av gec\u—Cor‘"l' e“' Sﬁ\la\ée Je MacLe P r(—.g/ile Je Noix

Warm Beaufort tart and lamb's lettuce with walnut oil

Cassar‘ole‘ﬁ“‘e Je Mor‘i“es e"/’ 4’0&5‘/’ Je 7)4[/! Je ca«vn/f)aé/le

Small Pot: morel mushrooms in creamy veal jus, served on country bread toast

Sc\la\ée Je —Cr-[sée aux lar‘éons e‘!‘ ses Cr-o’/”#'l/ls Je CL.c\\/ié/lol

Salad with diced bacon and hot goat's milk cheese

Salaée césar, oev—C; a\/lc,{—\ois, cétf)re, la\ré ot 7)0\/‘24’

[aesar salad, eqg, anchovies, capers, bacon and chicken

ﬂr‘[’c\re Je ‘POMA'{'Q av Ba\sil[c, Eg/r-r-c({"!'i/m, i?es’!‘o

e‘{' créae Ba‘sam[ e

Tomato tartar with basil, burrattina, pesto and balsamic cream

Traéi‘/’o Je Savaron, Mari/lc\)e /’)ass[on ot oiénons rovges

Salman tiradito, passion fruit marinade and red onions

OQL/‘C MO“Q’(') créae Je ‘{'FV’C‘C& 24' &SFef‘éeS \/QF"J'QS

Soft-boiled eqg, truffle cream and green asparagus
E-Sc_c\réOﬂLS Je govféOé/la en Fer‘s[“aée < & - Snails with parsley and garlic x f

7_;4';\[«' ks Eoeu—C auX sésanies, povsses 28 soJ'a\, cacaLvé‘!’es,
corimére e s —T;ri\]cl«'

Beef tataki, soy bean sprouts, sesame, peanuts, coriander and Teriyaki sauce

Duo Je —Co.'e ér'as e“' son <—L$/+ /le7 looire ComCérenc,a

Foie gras with pear chutney

ﬂa\/lc_{—\e Je C{—\c\f‘c_tf"ef‘;e Je nos Mon“'cgnas e‘/’ —Co{e ér‘as

Assortment of local cold meats and foie gras

EMI")A/I&\JG\S Je‘ éavc_{qo - [Baucho Empanadas

P£4'es e‘\" SFécic\l"‘FﬁS

Lixguine gOIOE/IcJSe ~ Bolognese linguine

Pe/me i?es'l'o, Fis*acL\e ot Bur‘r‘a\‘\tc\ — Pesto, pistachio and Burrata penne
L[/gui/ve c«“)a\ma‘{’r‘[claxfla - Linguine all'amatriciana

R S lc\ S e RS parmesan - Rigatoni with Truffle and Parmesan cheese
P&‘A’e av LOM&J‘J - lobster pasta

TatilledteE e sa Sa[aée verte - Traditional tartiflette with salad

Lachne Araison )e Ia Casser‘ole - Home-made lasagna

i ﬂa‘t’ \/eaan Jv Jour - Vegan dish of the day
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L_e Cof/a Jv Par“l"cga
SLa\r‘i/g s car‘i/zé

E/ﬂ" rées

gur‘rc\‘l'a Jes POL/I“QS SOOSF o /\/a‘l“vre 59
) P 7

e Fo*ir-ozl Je [c\ Cc\sser‘ole ~ The Casserole's pumpkin &9
s E-MOaAa\Jas - Empanadas 55
[

ﬂa\‘l's

E-l’)a\vle J)a\ Neav C,O/I—G“'e /’)Ovr“ Z 79

Preserved shoulder of lamb for 2 persons

Povle‘{' a/r['ier- RS la\ ‘!’r-u—C—Ce, Sawvce Pér‘iéovr-éi/ne. /29

Whale truffled chicken, foie gras sauce

Travers Je pore & Ia\ BF‘OQ{—\E REUE Z, Sewce gg& é9

Spit-roasted pork ribs l/nr' 2, BBO sauce

Cate Elo anu—C pove Z, Sé‘ec_‘h'on Me—!'z,éer- s

Beef Rib for 2, Metzger Selection

Z_.es \/Ia\/zées
Je la\ CaSSer‘Ole

e

—r;‘r-‘['a‘r-e Je Bceu—c CL;J‘O[&JS av cow#ec\v, 29

rites aaison e+ sSa a‘ée verte
Knife-cut Charolais beef tartar, homemade French fries and green salad

LE gur‘éer Jes Savo{es, servi avec sa 77&4‘:'4‘& =5
rosrmage & Ax per

Savoy Burger served with cheese fondue

E—/l‘['r‘aca'#eér‘luéa ~ [rilled rib steak =5

EA—\L,—eaa—l—e, savce aux norilles = With marel mushraom sauce S

P;c_a\/ch\ Je Eoeu—c Savce CL;M;C.LL/{‘(‘; =27

Beef picanha, Chimichurri sauce

Pa‘efon Je (:>0eV—C JV C—LQ—C e‘\L Sa Furée 2 la L/O
—T;V'C—Ce Je cL\ez T?v—C—Ce ittt

Chuck of marbled beef, truffled mashed potatoes

@l Boev—c pove Z, Sélec‘t"ion Ma‘/’ Zéer‘ 7o

Beef Rib for 2, Metzger Selection

Wes r‘i“aées sort accoxvy?ag/tée_s Je = aar‘ni‘l’vr-e Ju STy 0

Served with garnish of the day.

Le \/eav W

%MQLQWL Je cé‘l’e Je veauv Bc\sse ’I’e/\/l??éf‘&\’{'v!’e) Yz

f? Mom'“es el E e maas

Veal chop cooked at low temperature, morel muhrooms and asparagus

%%? e“' 5250071/

'

Lo olile ¥

S s Je FoJa‘!’ ey e Roast free-range chicken leg
- Nedire - Plain
- Sova géa-/wse ~ Bearnaise sauce

= S e Mom“es - Marel mushroom sauce

= Savea P/QFSOVFJ'/E & 4‘rVC—Ce — Foie gras sauce & truffle

L)a\{le Je ??O\/le‘l" e e Roast free-range chicken wing
- Nedire = Plain
—Seers géa-/wse ~ Bearnaise sauce

=i /I//om“es ~ Morel mushroom sauce

S ven P/erga/r)me & '{‘r\fC—Ce — Foie gras sauce & truffle
Pc«‘men‘!’ier‘ =5 ¢c\/1¢\r-é, créaie =g cessis - Duck breast parmentier

Po;/‘e‘/’ ertier 2 I “'r‘u—C—Ce) Savce PémSOVFJIAe

Whole truffled chicken, foie gras sauce

L)Aé/lec\u W

Cates Jlgnec\uér‘i“ées av 4'(—\7/\4 ~ [rilled lamb chops with thyme

Aé/lea\v Je 7 Hevres, 5r‘a‘/’;/l & léévn/las conlits

Lamb cooked 7 hours, gratin and preserved vegetables

Ca'\"e Je pore Lc\gel Qo;ga c.ar‘a«vé‘fsée
I“e‘/"l’es P Ia ‘/’r‘wC‘Ce

[aramelized Label Rouge pork chop, pasta shells with truffle

Trevers Je per< X la BF‘OC{—\Q povr Z, Savce @3@

Spit-roasted pork ribs for 2, BRI sauce

HFos Jo savces 7/

géarwaise - Bearnaise
Avx Mor-[“es - Morel mushrooms
A la\ _T_;-V—C—Ce - Truffle

/_es Svi)??léme/l‘l’S éar‘/ﬂ‘l’s/r‘es Jv CLQ—C
A la + r‘u—C—Ce Je cLeZ, T;V—C—Ca /

P\/r‘ée 2 la\ Fro e~ Mashed potatoes with truffle
Fr‘E“‘eS Maison Py la ‘I’ru—C—Ce g l’)a\r“MeSa/l

Homemade French fries with truffle oil and parmesan

[_es Gra\nés C‘ass{7ues

Gra‘l—m Dav?LiAois ~ Potatoes au-gratin
Qa*[’a’!’oui“e - Ratatouille

E-loi Je AaTs rille - Comnonthe cab
Fr‘i—{'es Maison ~ Homemade French fries

COrigine Jes \/ianéas :
Sé[ac‘\L{on Ma‘{zaar‘ %r‘mce), A“emagz\a, Aréen%ina, UK
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