
Cocktails

French 75
Champagne, gin,  lemon, sugar 

22

Lillet Spritz Rosé
Lillet, rosé, tonic

16

Negroni
Gin, Campari, Vermouth

18

Dry martini
Gin, Vermouth, olive or lemon peel

18

Citronnade maison
Lemon, mint, sugar

9

Taxes and services included
Net prices in Euros

Payments accepted : Espèces, Visa, Mastercard, American Express



Cocktails

French 75
Champagne, gin,  lemon, sugar 

22

Lillet Spritz Rosé
Lillet, rosé, tonic

16

Negroni
Gin, Campari, Vermouth

18

Dry martini
Gin, Vermouth, olive or lemon peel

18

Citronnade maison
Lemon, mint, sugar

9

Taxes and services included
Net prices in Euros

Payments accepted : Espèces, Visa, Mastercard, American Express

Starters

Fresh Oysters	 3 pcs - 15
Lemon, mignonette

Grilled zucchini 	  	 15
Ricotta, capers, pecorino, Espelette pepper

Green tomato soup	 18
Avocado, almonds, jalapeño

Grand Aioli 	 18
Crudités of seasonal fresh local vegetables, artichoke mayonnaise

Beef carpaccio	 20
Miso vinaigrette, pear, bottarga, brown butter

Mussels with charred crème double	 22
Cucumber, sherry vinegar, shallots, dill

Queen Scallops	 22
Chorizo, lemon, dill, pangrattato

Parfait of Foie Gras	 24
Green pepper honey, grilled sourdough

Main

Spaghettoni	 30
Housemade pasta served with pine nuts, brown butter, sage, pecorino, lemon

Artichoke	 34
Pea & lovage pesto, pistachios, pumpkin seeds, brown butter, mâche

Pork chop	 46
Broccolini, tarragon jus, pickled shallots, chili, garlic

Lamb shank	 48
Braised and pulled lamb shank, roasted carrots & potatoes, marinated carrots, dill sauce

Cod loin 	 49
Sandefjord sauce, wax beans, chanterelles, chives, pressed potatoes

Steak au poivre  	 59
Beef tenderloin, pepper sauce, salad, French fries

Dessert

Housemade ice cream / sorbet 	 6

Deconstructed lemon cake 	 15
Mascarpone cream, blood orange curd, brown butter & limoncello caramel, pistachios

Pain Perdu 	 18
Brioche, housemade vanilla ice cream, caramel sauce 

Cheese platter	 18
Assorted cheese, marmalade, housemade crispbread



Menu du chef

 Amuse-bouche 

Mussels with grilled crème double
Cucumber, sherry vinegar, shallots, dill

Lamb shank
Braised and pulled lamb shank, roasted carrots & potatoes, marinated carrots, dill sauce

or

Cod loin
Sandefjord sauce, wax beans, chanterelles, chives, pressed potatoes

Deconstructed lemon cake 
Mascarpone cream, blood orange curd, brown butter & limoncello caramel, pistachios

85

Beverages not included
Taxes and services included

Net prices in Euros
Payments accepted : Espèces, Visa, Mastercard, American Express


