
Suggestions of the moment

 OYSTERS FROM VEULES LES ROSES 
6 Oysters 12€ | 9 Oysters 15€ | 12 Oysters 20€

Snacks

Soppen - Brasserie Spore - Kveik IPA Simcoe - 5,6%
33 cl bottle : 7€
Draft : 25 cl : 7€, 50 cl : 12€
Beer produced in collaboration with La Capucine Giverny, La Belle Equipe,
and La Grotte à Bières

Homemade elderflower wine, 12 cl, 9€
Elderflower lemonade, 25 cl, 9€

Beverages

Net prices, service included; all our prices are listed in euros (€)
Alcohol abuse is harmful to your health

The Wines

Red wine
Indigène Côte du Roussillon - 2025 12cl 10€
Grenache, Mourvèdre | Spicy / Fresh

White Wine
Petit canard Vin de France , 2025 12cl 8€
Petit Manseng / Gros Manseng | Dry with exotic flavors

Red wine
Côte du Rhône - Demazet, les Demazettes  12cl 7€ 50cl 21€
Carignan - Cinsault - Grenache | Lovely fruity and rich notes

White Wines
Pays du Gard - Chartreux 12cl 7€ 50cl 21€

100% Chardonnay, white flowers, dry

Rosé Wines
Pays du Gard - Chartreux 12cl 7€ 50cl 21€

Syrah, Grenache Blanc, Roussane; delicate,

fruity aromas

At the Chef's Table
can be included in the 49€ menu

Lobster ravioli 24€  
Chicken Bone Bisque / Zucchini / Pickles

Crispy Veal Sweetbreads 38€ 
Morels / Truffled white butter / Mashed potatoes 

Tuna Tataki 28€
Sesame-Soy Marinade / Eggplant with Miso

Tomato-Ginger Sauce
BRÈME ACCRAS 12€

Salad - Fried Onions
FISH RILLETTE, 10€

7€ extra on the menu

9€ extra on the menu
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