
MENU DE FÊTE

MENU UN, 595

Starter
Beef tartare, wild garlic, wild garlic capers, dijon, Morbier

Main course
Fried salmon summer vegetables, heart lettuce, tomato butter sauce, basil

Dessert
Pigalle’s mini crème brûlée

MENU DEUX, 625

Starter
French Coeur de Boeuf tomato, basil, green strawberry, onion, pistachio, mini cucumber

Main course
Duck Frites, Pinot Noir, wild garlic, radicchio, honey

Dessert
Strawberry variation, cream, elderflower, timut pepper, chervil

MENU TROIS DELUXE, 825

Starter
Kalix bleak roe toast, brioche, smetana, chives, red onion, lemon

Main course
Cod loin, green peas, verjus, Avruga caviar, green asparagus 

Dessert
Petit choux, white chocolate, basil, lemon, almond

FORFAIT VINS

Le Classique
2 glasses, 375

dessert wine 6cl, 155

La Sélection Royale
2 glasses, 525

dessert wine 6cl 155


