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Appetizers 

Amuse Bouche 

Soupe du jour 
Soup of the Day 

Salade “Majorelle” 
Watercress, Boston Lettuce, Avocado, Cucumber, 

Haricots verts and Lemon Vinaigrette 

Burrata, Coeur de Boeuf et Basilic 
Burrata, Summer tomato and Basil 

LÉgumes d’été à la grècque 
Summer vegetables, Cilantro, Coriander and Lemon 

Oysters “Malpecque” * 

Carpaccio de Daurade* 
Daurade Carpaccio, Cucumber and Lime 

Noix de Coquilles Saint-jacques ProvenÇales* 
Sea Scallops, Tomato,  Garlic and Parsley 

Ris de Veau, Chou-Fleur et CÂpres 
Crispy Sweetbread with Cauliflower and capers 

cromesquis d’escargots, pommes fondantes 
Snails, fried with parsley and garlic 

Foie Gras Terrine et Fraises confites 
Duck liver terrine with candied strawberry 

ossetra Caviar and Blini  $ 265 

DÎner 
Main Courses 
“PLat du Jour” 

Saumon Froid, PochÉ aux Asperges vertes 
Cold Poached Salmon with Green Asparagus and gribiche 

Bar de ligne Sauté, Barigoule d’artichauts 
wild striped bass Sautéed with artichokes “Barigoule” 

Sole Grillée, Haricots Verts et Sauce Moutarde 
Grilled Dover Sole, Haricots Verts, Mustard Sauce 

$ 19 Supplement 

risotto au  Homard 
Lobster and Saffron risotto 

Tajine de LÉgumes au Citron Confit 
Vegetables Tajine with Lemon, olives and Couscous 

Paillarde de Poulet GrillÉe, Roquette & Pomme Anna 
grilled chicken Paillard, Arugula & Pomme Anna 

filet de veau aux Fèves et Morilles 
veal loin with Fava Beans and Morels 

magret de canard aux Pêches 
duck breast with peaches 

Selle d’agneau rôtie, Fine Ratatouille au Romarin 
roasted saddle of lamb, ratatouille and rosemary 

filet mignon de Boeuf, Sauce au Poivre 
filet mignon of beef with Peppercorn 

Desserts 

Assortiment de Fromages Affinés 
cheese Selection 

“Brillat savarin” au miel 

Mousse au Chocolat 
Chocolate mousse 

“oeuf à La Neige” 

Crumble à la rhubarbe et fraise 
Rhubarb and strawberry crumble 

Eclair aux framboises 

Granité à la pastèque

  Trio Glaces Trio SORBETS 
Vanilla Apricot 

Chocolate Mango 
Coffee Coconut 

soufflés 
Grand Marnier, Chocolate, strawberry 

$ 12 Supplement 

   Financiers 

Thé à la Menthe à la Marocaine 
$ 9 

*Consuming raw or undercooked meats, poultry, seafood,  PRix Fixe   2 Courses $135  /  3 Courses $155 Café — Demi Tasse — Infusions shellfish or eggs may increase your risk of 
foodborne illness 




