
À la carte

P O U R  C O M M E N C E R

FOIE GRAS, PAIN D’ÉPICES MAISON ET CHUTNEY DE CERISE     $38

F o i e  G r a s  w i t h  a  h o m e m a d e  g i n g e r b r e a d  a n d  c h e r r y  c h u t n e y

VELOUTÉ DE MARRONS ET TOPINAMBOURS 

C h e s t n u t  a n d  J e r u s a l e m  a r t i c h o k e  v e l o u t e ( V   G F )   

Meat-based terrine style with duck, pancetta and pork wrapped in a crust and
baked until  golden

PÂTÉ EN CROÛTE  $18

A M U S E  B O U C H E  ( C O M P L I M E N T A R Y )

E N T R É E S

SOUPE FACON PAUL BOCUSE   $35

ESCARGOTS AU BEURRE PERSILLÉ (6 OU 12)     $26 /  $48

Snai l s  wi th  pers i l lade  butter  (6  or  12 )

Hal f  saucisson ,  cornichon and capersberr ies

ASSIETTE DE SAUCISSON  $22

CAVIAR FRENCH KISS     $29
Caviar Perle Noire on a spoon 

Soup inspired by Paul  Bocuse in  1975 with Foie  gras ,  wi ld mushrooms,  t ruf f le  and
chicken,  h idden by a  puff  pastry

CIGALE DE MER POCHÉE AU BEURRE ET SA BISQUE  $29

Butter poached Bay Bug, crustaceans bisque and parsley oil

Extra caviar Perle Noire from France $29

AUTOUR DU CHAMPIGNON  $28
Around the mushroom: assortment of  wi ld mushroom, espuma and pickles

CERVELLE D’AGNEAU PANÉE,  CHOU BRAISÉ, BEURRE BLANC MOUTARDE À L’ANCIENNE $26

Crumbed lamb brain ,  braised cabbage,  mustard seed beurre blanc sauce

( G F   D F )

( G F   D F )

( G F )

( G F   V )

( G F )



P L AT S

SIGNATURE DU CHEF ARTHUR :  BOEUF ROSSINI       $85

Beef Rossini :  eye filet MB4+ with a pan fried Foie Gras on the top, served with

spinach and truffle beef jus

ACCOMPAGNEMENT S

GRATIN DAUPHINOIS  $12

Potato grat in

FENOUIL CONFIT   $10

Confit  fennel ,  thyme, ol ive oi l  and citrus notes

Quail  bal lotine,  quail  leg confit ,  leek fondue,  pumpkin purée 

BALLOTINE DE CAILLE AUX MARRONS, CUISSE CONFITE, FONDUE DE POIREAUX ET       $56  

PURÉE DE CITROUILLE

1KG MOULES MARINIÈRES SERVI AVEC DES FRITES      $49
1kg black mussels sailor style served with fr ies

( G F )

( G F )

( G F  V G )

PITHIVIERS VÉGÉTARIEN À LA CITROUILLE ET SON JUS AUX LÉGUMES      $48

Pumpkin French Pithiviers:  enclosed French pastry made of puff pastry fi l led with

pumpkin, mushrooms, chickpea and cabbage served with a vegetable jus

( G F )

( G F   V )

( V )

* 1 5 %  p u b l i c  h o l i d a y s  s u r c h a r g e  a p p l i e d

Toasted bread,  caramelized butter

MINI PAIN BAGUETTE À LA FRANÇAISE  $10

( G F )

Roasted Marrow bone

OS À MOELLE  $10

CANARD À L’ORANGE, CAROTTES RÔTIES ET PURÉE À LA TRUFFE       $54

Duck breast à l’orange, baby carrot and truffle pomme purée

( D F )

( V )


