
 

 
 
 
 
A petizer to s hare 
C harc uterie of the day, olives, grissini        18€ 
F oc ac c ia on the g rill, mortadella    12€ 
Z uc c hini flower T empura, ricotta stuffed   15€ 
 
T o s hare for 2 people 
S ole, meunière style, clams, salad, tomatoes marinated in basilic oil,     95€ 
R ib s teak 900g r, Crushed potatoes, salads, meat jus   120€ 
 

 
Menu s tarter, main c ours e, des s ert 

 69 euros  
 

S tarter 
 

A s parag us , leek water, fava bean and pea  
Ombrine s as himi, bottarga, cucumber waterjus 

P ic anha c arpac c io, sheep’s ricotta, rocket 
B ouc hée à la reine, veal sweetbreads, baby artichokes, vegetables jus (+ 4 euros) 

 
Main c ours e 

 
C annelloni s tuffed with s moked haddoc k , “ajo blanco” sauce, piquillo pepper 

F is h of the day, zucchini, meunière emulsion 
Dombes  duc k breas t fillet, chard, “cappelletti” in smoked broth 

Veal Milanes e, mashed potatoes, meat jus with capers, salad (+7euros) 
 

Des s ert 
 

Millefeuille, red fruits ”S ÜVY ”* 
T iramis u, ”S ÜVY ”* 

C annolo, ricotta, chocolate, orange « S ÜVY  »* 
C hees e of the day, jam 

 
 
 

S tarter 24 euros , Main c ours e 38 euros , Des s ert 15 euros  (hors  s upplément) 
 

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


