
 

 

The Starters 
 

 

Caramelised Souprosse’s foie gras, dried duck breast, 

Strawberry chutney, rhubarb and hibiscus.                                                                                     

36€ 

Free-range egg from the Oiloxoko farm in Sare, truffled supreme sauce, 

Puff pastry brioche and Bellota shoulder.                                                                                        

32€ 

White asparagus from the Landes, cream of market garden herbs, 

Banka trout gravlax and egg mimosa.                                                                                             

28€ 

Marinated red tuna in a thin tartlet, 

Light mayonnaise with herbs, lemon gel and coriander.                                                                

38€ 

Scampi: 

Roasted, shellfish oil and creamy bisque, 

Carpaccio, citrus fruit vinaigrette and yuzu sorbet.                                                                        

44€ 

 

 

The Sea 
 

 

Fillet of Saint-Pierre, confit in a seaweed butter, 

Ttoro juice, aioli, ratatouille with Pastis and marinated fennel.                                                       

42€ 

Steamed hake, lemon and parsley viennoise, Noilly-Prat sauce, 

Cockles, baby potatoes and green asparagus.                                                                                     

38€ 

Grilled fillet of brill with Grenoble’s sauce, 

Mousseline of potatoes, broad beans, peas and chorizo.                                                                    

48€ 

 



 

The Earth 
 

Pyrenean suckling lamb, Vadouvan jus and green olives, 

Greek yoghurt with mint and coriander, eggplant and smoked anchovies.                                       

46€ 

 

Souprosse’s duck breast roasted with spices, sweet and sour orange sauce, 

Crispy "Grand Roux" polenta and red onion pickles.                                                                       

38€ 

 

Sweetbreads browned in a sauté pan and lacquered with soy, 

Cream of roasted carrot, sesame crisp, black garlic and smoked eel.                                               

52€ 

 

 

Sweet treats 

 
 

The Golden Profiterole:  
Almond puffs, Bourbon vanilla ice cream, salted butter caramel, 

“Manjari” flowing hot chocolate. 

18 € 

 

Blancmanger: 

Coconut, mango compote, 

Coconut ice cream.                                                                                                                         

17 € 

 

Vacherin: 

Mint and tagetes, creamy, supreme and citrus peel, 

Blood orange ice cream.                                                                                                                 

18 € 

 

Strawberry cream cake:  

Light vanilla cream, 

Sorbet, strawberry confit and juice with Timut pepper.                                                                

17 € 

 

 

Norwegian omelette: lemon thyme sorbet,  

Soft orange biscuit, segments and citrus confit. 

18 € 

 

Cheeses 
 

The fresh and ripened cheeses carriage,  

Homemade selection with Monsieur Minvielle, Fromages et Compagnie. 

 18 €  

 

 

Coffee, sweets and chocolate 4 € 


