
Main Dishes

Gifts from the sea
Sautéed green mini-beans, arugula salad

Cherry tomatoes with extra-virgin olive oil
 26

Pasta of the day
 22

Braised lamb
On lentils with vegetables and bacon

 34

Milk-fed veal chop
Risotto with seasonal mushrooms

Glace of meat scented with truffle oil
60    (Meal package: $15 supplement)

Cornish hen en cocotte
Roasted vegetables and baby new potatoes
Jus in emulsion with butter and tarragon

 28

Half-lobster and salmon steak, sautéed
Onion confit dressed with Israeli couscous

 Brunoise of vegetables
 48    (Meal package: $8 supplement)

Braised veal cheeks 
 Purée of caramelized parsnips and ratatouille

Veal jus with thyme
32

Grilled 8 oz. filet of beef, aged 28 days
Purée of potatoes with roasted garlic 

Sautéed asparagus
Black pepper sauce

45   (Meal package: $4 supplement)
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