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WATERMELON SALAD WITH FETA CHEESE, dried shallots, cherry tomatoes and mint

HOMEMADE FOIE GRAS, green tomato chutney and grilled toast 16€

10€

arugula and french fries

Salads & snacks

romaine salad, melted brie toast, poached egg, bacon, smoked duck breast, tomatoes

CROQUE-MONSIEUR WITH TRUFFLE AND COMTÉ CHEESE,
BRIARD SALAD,

SALMON CAESAR SALAD,
CHICKEN CAESAR SALAD,

THE CRÉCY BURGER*,

SIMMENTAL ENTRECOTE - 300g 29€

Meats

POULTRY SUPREME*,

24€

22€

19€

*choice of accompaniment:
Romaine salad, pan-fried seasonal vegetables, home-made mashed potatoes, thai rice or french fries
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home-made breaded squid and shrimp

shavings of parmesan cheese PDO

FRITTO MISTO*,

Fish & vegetarian
HALF-COOKED SALMON*, 

HOMEMADE PASTA WITH PORCINI CREAM AND TRUFFLES,
OVEN-ROASTED FILLET OF SEA BREAM*, 

VEGAN CHILI, rice, guacamole, tomatoes, kidney beans, peppers, corn, vegetable chop

IBERIAN PLUMA*,

21€

22€
19€

19€

24€

18€

18€

18€

19€

19€

nantais butter sauce

PERFECT ORGANIC EGG 10€tomato gazpacho and basil toast

OLD-FASHIONED COUNTRY TERRINE, 10€salad and pickles

CEVICHE OF SEA BREAM 12€wasabi mousse and citrus tempura

tandoori spices, sesame seeds, bean sprouts 

 romaine salad, parmesan, hard-boiled egg, tomatoes, cheese sauce and croutons

 romaine salad, parmesan, hard-boiled egg, tomatoes, cheese sauce and croutons

Limousin steak 180gr, Saint-Nectaire, red onions confit, salad, tomatoes, BBQ sauce

3 CHEESE PLATE,
BANANA/RHUBARB COMPOTE AND MASCARPONE CREAM,

CRÈME BRÛLÉE WITH BOURBON VANILLA

DARK CHOCOLATE MOUSSE

ROASTED PINEAPPLE WITH HONEY, scoop of vanilla ice cream

12€

Our gourmets

GOURMET CHAMPAGNE,

GOURMET COFFEE, assortment of homemade mini desserts

assortment of homemade mini desserts

 Saint-Nectaire, brie de Meaux, comté

RED FRUIT PAVLOVA

10€

10€

9€

11€

10€

10€
14€

crispy crumble

All our dishes are homemade and made on site with seasonal products

creamy girolles sauce

CREAMY BURRATA, MELON, 12€multicolored cherry tomatoes, serrano, balsamic cream, basil, spinach shoots

lacquered with honey and balsamic cream

BEEF TATAKI*, marinade with ginger, soy sauce and sesame oil

Extra charge for accompaniment 4€

sauce of your choice (pepper, Brie or Saint-Nectaire)


