MAIN COURSES

Risotto () € o8
SIDE DISHES Mushroom | truffle butter
Only available with a dish supplement coppa of wagyu € 10
Filet of veal € 35
Sauce of lovage
Sucrene salad €5 Bife de Tira 2 persons €90
Asian salad €5 Chimichurri
Cauliflower | beurre noisette €5 Filet pur € 45
Fresh fries €4 Foamy pepper sauce
Potato Muslin €4 Common sole €45
Béarnaise sauce €4 3 pes | remoulade sauce
Ray' s wing €35
Capers | lemon
Slow cooked salmon € 35
Beurre blanc | cucumber | shallot

OYSTERS

Oyster special 6 pcs €30

STARTERS

Persian Caviar

Imperial | 10 gram | blinis € 40

Black Pearl | 10 gram | blinis €30

Beef tartare €922

Pistachio | foie gras

Foie gras pate € 98

Brioche | compote

Shrimp croquettes €90

Armoricaine sauce

Seared tuna €92

Sushi rice | bimi

Marinated salmon €99

Fennel | yoghurt DESSERTS

Vegetarian possible ()

g P © Cheese €19

Brioche bread
Ginn fizz €14
Blood orange | yoghurt
Dame Blanche €14
Vanilla | chocolat
White chocolat €14

Raspberry | rose



