
SIDE DISHES

Gillardeau 6 pcs  
OYSTERS

 € 30

Risotto 
Pumpkin

Venison fillet 

MAIN COURSES

Duck breast fillet

DESSERTS

Cheese
Brioche bread

Crepes suzette

Chocolate
Hazelnut | sea buckthorn

Macaron
Caramel | apple

Dame Blanche

Cod
Beurre blanc

Bavette

Tomahawk 2 persons
Béarnaise sauce

Gravy from cherries

Orange

€ 44

€  28

€ 36

€ 14

€ 14

€ 14

€ 14

€ 14

€  34

€ 95

€ 44

Café glace Le Sommet

€19

STARTERS

Foie gras pate
Brioche | compote

€ 24

€ 28

€ 22

€ 23

Pumpkin | beurre blanc
Scallop

Marinated seabass
Fennel | Tomato

Shrimp croquettes

Game pie

Armoricaine sauce

Steak tartare
Egg yolk | truffle vinaigrette 

Steak tartare €  32

€ 22

For groups of 6 persons or more, we only serve our chef's menu

Stock of Shiitake

Sucrene salad with parmesan
Young spinach salad, walnut and goat
cheese
Cauliflower beurre noisette
Sauerkraut stew with bacon

Fresh fries
Potato Muslin
Supplement fresh truffle

€ 5

€ 5

€ 5

€ 10

€ 5

€ 5

Only available with a dish

Supplement fresh truffle € 10

Persian Caviar

Black Pearl | 10 gram | blinis
Imperial | 10 gram | blinis € 55

€ 35

€ 5

supplement smoked eel  € 5

Common sole 3 pcs remoulade sauce € 52

Ray' s wing
Capers | lemon

€ 36

Haddock
Beurre blanc

€ 32

Egg yolk | truffle vinaigrette 
Supplement fresh truffle € 10

Creamy pepper sauce

Baked parsnip
Potato croquette

€ 5

€ 5

Brioche | compote
€ 21

€ 24

Bok choy | spring onion

Chicory salad
Vacherin Mont d’Or | applenut vinaigrette

€ 22


