
GOURMET BAR
Lunch Menu

STARTERS

Mimosa Asparagus

Gravlax Salmon 10

9

Pâté en croûte Richelieu
From la Maison Bobosse with salad

10

Chilled Green Pea Cream
With mint and bacon

8

Starter of the Day 9

MAIN COURSES

Vegetable and Lemon Risotto 19

Seared Sea Bass with Pastis 24

Trout from Maison Murgat
Seared with lemongrass sauce

24

Caesar salad
Romaine lettuce, chicken, poached egg, croutons,
parmesan shavings, anchovy fillet and caesar
dressing

21

Slow-cooked Lamb Shank
With potatoes

26

Main Course of the Day 18

DESSERTS

Fruit Salad 
Fresh and seasonal fruits

7.5

Chocolate & Caramel Lava Cake 9

Dessert of the Day 9

9Praline Tart 
From Maison Jocteur 

CHILDREN’S MENU - 12
YEARS OLD

12Dish & Dessert

LUNCH FORMULESeasonal vegetables

Net prices in euros, service included. Excessive alcohol consumption is dangerous for your health.

Starter - Main / Main - Desert 21

Starter of the moment 
Main course of the moment 
Dessert of the moment

9
189



GOURMET BAR

THE BOARDS

Assortement of Mezzes
Humus, guacamole, eggplant caviar

Local Platter
Ham, caillette, rosette, Saint-Marcellin, mimolette,
pickles and salad

22

18

TAPAS TO SHARE

Homemade guacamole tortillas

Gravelax Salmon
Marinated with dill

Hummus, pita bread 

Baked Eggs

Cured Sausage of the Moment
From Maison Bobosse 

8

9

11

8

Served with slices of bread

Soft eggs with crispy Comté cheese crust

Net prices in euros, service included. Excessive alcohol consumption is dangerous for your health.

Dinner Menu

Homemade French Fries
With mayonnaise

Chicken Wings 
With Yoghurt Sauce

9.5

6.5

Sea Bass Ceviche 
Marinated with soy and yuzu

11

Pasta gratin
With truffled ham

8.5

Traditional Bruschetta
Tomatoes, basil, olive oil

8

Caesar salad
Romaine lettuce, chicken, poached egg, croutons,
parmesan shavings, anchovy fillet and caesar
dressing

21

OVER HERE NEXT

24

Stir-fried Rice Noodles with
Octopus

26

rilled entrecote
Charolais 300g, with pepper sauce, homemade fries 

32

DESSERT

“dame blanche” Sundae
Vanilla ice cream, whipped cream, hot chocolate
sauce

Chocolate and Caramel Lava Cake

9

9

Fruit Salad
Seasonal fresh fruits

7.5

Praline Tart 
From Jocteur 

9

Dauphiné Ravioli
With truffle cream

20(Label rouge) 

CHILDREN’S MENU - DE 12 YEARS OLD

12Dish & Dessert

Creamy Burrata 
Tomatoes and pesto

9

Fresh salad
Tomatoes, feta, avocado, lemon, mint

6

Roasted vegetables with spices 6

Beef Tataki
Soy and sesame sauce

9

Club Sandwich 
Chicken, hard-boiled egg, tomatoes, lettuce, bacon

19

Cheese Platter
Saint-marcellin from Mère Richard, Comté, et Mimolette 

11

Served with slices of bread

11 Tiramisu with Coffee 9

Colonel Sorbet
Lemon vodka sorbet scoops

9

Trout from Maison Murgat
Grilled with lemongrass sauce

Asian-style


