
À  L A  C A R T E

S I X  H U Î T R E S ,  B E U R R E  A U X  A L G U E S   26 
half dozen oysters served with bread and seaweed butter

S A L A D E  V E R T E  A U X  H E R B E S   17 
market lettuces, dill, cucumber, fennel-lemon dressing

S A L A D E  N I Ç O I S E   27 
tuna, anchovies, potatoes, eggs, green beans, red onions

C A B I L L A U D  E N  V I C H Y S S O I S E  18 
steamed cod, lardons, potato leek soup

P O U L E T  F E R M I E R  C R O U S T I L L A N T  34 
green beans, garlic and ginger brittle

S A L A D E  D E  H O M A R D,  H A R I C O T S  C O C O    42 
Maine lobster, Paimpol beans, tomatoes in vinaigrette

H A L I B U T  À  L A  C R È M E  C I T R O N N É E ,  C O Q U E S  E T  L E N T I L L E S   41 
halibut, cockles, lentils, citrus cream

B Œ U F  B O U R G U I G N O N   43 
braised short r ibs, stor tini pasta

F I L E T  D E  B O E U F  A U  P O I V R E   46 
petite greens salad

C U I S S E  D E  C A N A R D  C O N F I T E  À  L’O R A N G E ,  
P O L E N TA  C R É M E U S E    39 
creamy polenta, sauce bigarade, watercress

A C C O M P A G N E M E N T S

H A R I C O T S  V E R T S   10 
sautéed green beans

P O L E N TA   10 
creamy polenta

PA I N  E T  B E U R R E   7 
baguette, salted Bordier butter

A S S I E T T E  D E  F R O M A G E   24 
selection of local cheeses, bread 

Î L E  D E  P O M M E S   14 
baked apple, warm vanilla cream, cinnamon-oat sorbet

G ÂT E A U  A U  C H O C O L AT  À  L A  FA R I N E  D E  N O I S E T T E   15 
gluten free chocolate cake with hazelnut flour, crème fraîche

A U T O U R  D E  L A  C H ÂTA I G N E   15 
chestnut and blood orange millefeuille

C R È M E  C A R A M E L   12 
vanilla custard, caramel

P R O F I T E R O L E S  A U  C H O C O L AT    16 
choux pastry, vanilla ice cream, hot chocolate sauce

D
I
N
N
E
R

S H O P  T H E  M E N U

See a dish you like?  
You can add it to your check!  
Ask your server for details.

F L O W E R R I N K A P L AT E  
FROM 38 

KO H I K I  
FA C E T  VA S E 

FROM 98 

D E E P R I M M E D S I D E  D I S H 

80

F R I N G E D F L A X  
L I N E N N A P K I N 

18 

C O F F E E  C U P

90
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EXECUTIVE CHEF MARIE-AUDE ROSE   

CHEF DE CUISINE SCOTT MARKOWITZ


