
MENU HÉRITAGE
64.00

Foie  gras marbl ing wi th  beetroot  tones ,  Savoy pear  compote scented wi th
al lsp ice

or
Chevenoz snai ls  and morel  mushroom fr icassee wi th  a  cr ispy topping

Low-temperature cooked French beef  f i l let  (VBF) ,  sesame and g inger  sauce
or

Bømlo salmon f i l let  gent ly  conf i t  in  o i l ,  c i t rus  v i rg in  sauce

Dessert  à  la  carte

Al l  main courses are
served wi th  seasonal

vegetables and potato
dauphines

No changes may be made to the menus

MENU SAVEURS
39.00

House-Made Pâté en Croûte ,  Sharp Condiments
or

Del icately  Cooked Parsn ip ,  Mar in ’s  Perfect  Egg,  Forest  Tea In fus ion ,  H ints  of
Hazelnut

or
Pan-Seared Scal lops ,  Creamy Jerusalem Art ichoke ,  Del icate Gent ian

Emuls ion ,  Celery  Jus (€4 supplement)

Batal lé  Duroc Pork Saddle ,  Del icate Smoked Chipot le  Sauce (supplement  €3)
or

Morz ine Slate Quarry  Trout ,  Jun iper  Berry–Infused Beurre Blanc ,  Bas i l  Oi l ,
Creamy Bel l  Peppers

or
F ree-Range Chicken Bal lot ine ,  F ine Vegetable Farce ,  Toasted Almonds ,  H ints  of

Yuzu ,  R ich Chicken Jus

Poached Savoy Pear  wi th  Spices ,  Shortbread,  Almond Cream,  Inaya
Chocolate

or
B lueberry  Trompe-l’Œi l  Dessert

Cheese Platter  (+€7)

Cheese platter

(suggested wine:  Amariva)

(suggested wine:  Saumur Champigny or  Sancerre)

(suggested wine:  Pouil ly  fumé)

(suggested wine:  Cuvée Héritage)

(suggested wine:  St  Véran ou Crépy)

(suggested wine:  Haute côte de Beaune ou
Meursault  1er  cru)

(suggested wine:  Sauternes)

(suggested wine:  Condrieux)

(suggested wine:  Châteauneuf du Pape)

(suggested wine:  Pessac Leognan)



STARTERS

House-Made Pâté en Croûte ,  Sharp Condiments 21 .00

Foie gras marbl ing wi th  beetroot  tones ,  Savoy pear  compote
scented wi th  a l lsp ice

27.00

Pan-Seared Scal lops ,  Creamy Jerusalem Art ichoke ,  Del icate
Gent ian Emuls ion ,  Celery  Jus

26.00

Del icately  Cooked Parsn ip ,  Mar in ’s  Perfect  Egg,  Forest
Tea In fus ion ,  H ints  of  Hazelnut

22.00

Chevenoz snai ls  and morel  mushroom fr icassee wi th  a
cr ispy topping

25.00

Morz ine Slate Quarry  Trout ,  Jun iper  Berry–Infused Beurre
Blanc ,  Bas i l  Oi l ,  Creamy Bel l  Peppers

29.00

In  the event  of  non-consumpt ion or  shar ing of  a  d ish ,  a  cover  charge of
€15 per  person wi l l  be appl ied wi thout  pr ior  not ice

F ree-Range Chicken Bal lot ine ,  F ine Vegetable Farce ,
Toasted Almonds ,  H ints  of  Yuzu ,  R ich Chicken Jus

29.00

Low-temperature cooked French beef  f i l let  (VBF) ,  sesame and
ginger  sauce

39.00

Bømlo salmon f i l let  gent ly  conf i t  in  o i l ,  c i t rus  v i rg in  sauce 34.00

G randma Victo i re’s  polenta ,  XXL morels ,  mushroom duxel les 29 .00

MAIN COURSES

Batal lé  Duroc Pork Saddle ,  Del icate Smoked Chipot le  Sauce 32 .00

31 .00/ persFather  Anto ine’s  Swiss  fondue – min imum 2 people
Chef ’s  select ion of  house-cured meats +9 .00 per  person

Poached Savoy Pear  wi th  Spices ,  Shortbread,  Almond Cream,
Inaya Chocolate

12 .00

B lueberry  Trompe-l’Œi l  Dessert 13 .00

P i s tach io  t rompe-l ’Œi l  Dessert 15 .00

Hazelnut  i l lus ion 14 .00
12 .00T rad i t ional  Madagascar  van i l la  custard tart

Cheese platter 16 .00

DESSERTS

5 p ieces

Al l  main courses are
served wi th  seasonal

vegetables and potato
dauphines


