
WARM PLATES

Pizza ai funghi (VEG)    195,- 

Fish & shellfish marmite “Southern French”    325,- 
 

Gnudi (VEG)
Truffles, forest mushrooms, brussels sprouts    275,- 

Chicken escalope
	 Artichoke, parmesan, lemon    245,- 

	 Moules frites*    285,- 

Toast daube de boeuf Provençale    315,- 

Steak au Poivre & french fries    365,-

ICE CREAM & SORBET

Pistachio ice cream    65,-
Chocolate ice cream    65,-

Vanilla ice cream    65,-
Strawberry sorbet (V)    65,-

Chocolate sorbet    65,-

SWEETS

	 Tiramisu    145,- 
	 Chocolate mousse    125,-
	 Peach, raspberries, vanilla ice cream, sabayonne    165,-
	  Grand profiterole, vanilla ice cream, chocolate sauce    135,- 

To start with...

 2x Oysters Fine de Claire    95,-
Your choice of mignonette, lemon or natural

Pulpo & piment d’espelette    95,-

Aubergine cremé & grissini (V)    75,-

Pâté de Campagne    85,-

COLD PLATES

Veal tartare 
Dijonnaise, mushrooms & french water cress    255,- 

Burrata (VEG)
Baked tomatoes, olives & fresh herbs    275,-

 

Chicken salad
Egg, haricot verts, mustard mayonnaise    275,- 

Avocado salad (V)
 Cucumber, white onion, vinegrette    195,-

Grand Soleils selection of charcuterie    185,- 

Saint-Marcellin & quince marmalade (VEG)    135,- 

* - MSC
  (V) - Vegan 

(VEG) - Vegetarian
		

Please let us know if you have any food allergies


