
 

 

 

 
Starter 

Suggestion of the Chef       16 € 

Beetroot mousse with goat's cheese, fresh Chiogga       21 € 

Red mullet fillet, raw fennel salad and lemon vinaigrette       18 € 

 

***** 
 

Main course 

Veal chop, potato gratin       26 € 

Cod fillet, leek fondue and Mornay sauce       27 € 

Veal blanquette, basmati rice       23 € 

Risotto with seasonal vegetables       18 € 

 

***** 
 

Dessert 

French Profiteroles       16 € 

Dessert from « Hugo et Victor »*       15 € 

 
 

Lunch Menu 
From Monday to Friday (except bank holiday) 

 

Starter, main course and coffee or Main course, dessert and coffee      39 € 

Starter, main course, dessert and coffee      49 € 

 

 
Net prices, service included  

Our meat comes from the UE 

All our dishes are homemade, except those mentioned by * 

A list of allergens is at your disposal, please feel free to ask 


