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This menu has been elaborated by Executive Chef Christophe Raoux,  
awarded French craftsperson of the year in 2015, and the Pastry Chef Claire Santos Lopes.

Net prices in euro, taxes and service included. Cheques are not accepted. 
Origin of our meats - Beef : France - Poultry : France - Lamb : France.  

The list of allergens is available at the reception.

MAIN COURSE

PASTA & RISOTTO

Green Salad

SeaSonal VeGetableS

Homemade FrencH FrieS

Potato Purée

10€

S IDES

GLUTEN FREE

GLUTEN FREE

GLUTEN FREE

GLUTEN FREE

VEGGIE

CHEESE

19€

DESSERT

SeaSonal Selection From our cHamPaGne cHeeSemakerS 
   Tomme des Ardennes . Camembert « Le Petit Arthur » .  
   Chaource PDO . Langres PDO

GLUTEN FREE

CROISETTE MENU
served for lunch from Monday to Friday included, excluding public holidays

(excluding beverages)

55€

Choice of starter, main, dessert, from a selection

JOSÉPHINE MENU

120€

4-course tasting menu

served every day for lunch and dinner

(excluding beverages)

Market price

tatin-Style aPPle tart  
   cider caramel . nutmeg clotted cream

madaGaScar Vanilla entremetS 
   crispy « gavotte » . vanilla oil

kiwi « VacHerin » 
   Sichuan pepper

intuition cHocolate 80% PuFF PaStry 
   cocoa nib sauce

Pink and wHite GraPeFruit tart (for two people) 
   Madagascar vanilla . sorbet

17€

17€

38€

18€

GLUTEN FREE . VEGAN .  LACTOSE FREE

18€

macaroni Gratin 
   gorgonzola . walnut

lobSter concHiGlie 
   dried tomato pesto

aSParaGuS riSotto 
   roasted almond

 33€

82€

44€

38€

42€

49€

59€

65€

STARTER

Our Chefs have crafted a healthy and gourmet menu, in collaboration 

with nutri-cosmetics expert, Dr. Olivier Courtin-Clarins.

MAKE IT  BALANCED
I t all starts from the inside

watercreSS Velouté 
   cashew slivers with hibiscus

Hake From tHe baSque coaSt cooked in banana leaVeS  
   oatmeal and mango risotto

intuition 80% cHocolate tart 
   caramelised cashew nuts

aVeyron Foie GraS witH truFFle 
   grapefruit and pomegranate chutney

SaVoyard cHeeSe brotH 
   mashed potatoes . lardo di Colonnata PDO

Snail and FroG raVioli 
   parsley butter

criSPy FrencH obSiblue Prawn 
   roasted pineapple with black sesame . bean sprouts 
   citrus dressing

wHite aSParaGuS mimoSa 
   norwegian smoked salmon

38€

18€

arctic cHar Fillet 
   minestrone stuffed cannelloni . Champagne sauce

Pan-Seared Sea-bream Fillet 
   chicory with orange . beurre blanc

catcH oF tHe day (for two people) 
   seasonal vegetables . sauce vierge

cHicken From our reGion witH morelS 
   « gratin dauphinois » . vin jaune cream 

rib-eye Steak From normandy (350gr) 
   garlic and herbs butter . homemade french fries

lamb cHoP 
   fried polenta . celery purée

TO SHARE

norweGian Smoked Salmon (Handsliced)  
   sweet and sour cream

royal oSSetra caViar From PetroSSian (30g or 50gr)

  condiments . blinis

onyx caViar From PetroSSian (125gr)  
   condiments . blinis

38€

160 / 250€

430€

48€

LACTOSE FREE

GLUTEN FREE

GLUTEN FREE

41€

34€

29€

44€

35€


