
 
 
 
 
 

 
 
 
 

 
--- 

Menu Du Jour 
(For The Whole Table) 

85 Per Person +13 with Duck a L’orange 
--- 

 
 

Oyster, Natural  5.5 each 
Duck Liver Parfait, Fig Chutney  9 each 
French Onion, Chives, Potato Crisps  12 

Blue Cheese Croquettes, Apricot (4)  14 
Terrine, Cornichons  18 

 
Cured Kingfish, Kohlrabi, Dill  22 

Asparagus, Gribiche, Hazelnuts  19 
Beef Tartare, Potato Crisps  23 

 
 

Leek Tarte Tatin, Pistachio, Fromage Blanc  30 
Fish of the day  MP 

Steak Au Poivre, Grilled Onions  45 
Half Roast Chicken, Garlic Butter  38 

 
Dry Aged Duck a L’orange, Carrots, Prune, Half  75 - Whole  140 

Rib Eye (500gm), Cafe De Paris Butter  89 
 

Fries  12   //   Grilled Beans, Pecorino, Almonds, Lemon  14 
Leaves  10   //   Grilled Cabbage, Agrodolce, Ricotta Salata  14 

 


