
 
B y F rancesco G arzone 

 
5 course – T as ting menu  95€ 

3 course – Wine pairing 45€ 
 

 
S tarter, main c ours e, des s ert   58€.       

S tarter, main c ours e or    
main c ours e, des s ert   48€.   

 

L unc h only 
 

S tarters  
 

L ate R adic c hio, peanut sauce, beet juice 
.. 

G rilled artic hoke, chive sabayon, winter truffles 
.. 

S quid, veal, ras pberry  
.. 

Vitello tonnato, aragula, pickles onions, meat juice 
 

 

Dis hes  
 

T ag liatelle, truffle parmesan cream, Paris mushrooms 
.. 

F is h of the day, “meunier” emulsion, spinach, fennel 
.. 

B eef c huk, pepper sauce, potato mille-feuille 
.. 

P lin pig , glazed with pork juice 
 

Des s erts  
 

A lmond P aris -B res t ”S ÜVY ”* 
.. 

Millefeuille, vanilla et c lementine”S ÜVY ”* 
.. 

C hees e of the day , salad 
 

T o s hare for 2 people 
Not included in the set menu 

C harc uterie of the day , olives, rosemary crakers  18€ 
S ole, meunière style, clams, salad, leek gratin.   95€ 

 
 

* S ÜVY  : The taste of sugar without the sugar, more info “süvy.fr” 


