
M E N U
R O S E

40 €

In 5 steps
MENU ÉLODIE 

60 €

Cuvée Louis -
Champagne ELODIE D.

Cuvée Paul - Blanc de Blancs -
Champagne ELODIE D.

Résurgence Millésime 2007 - 
Champagne ELODIE D.

Cuvée Rose - Rosé de Saignée -
Champagne ELODIE D.

Cuvée Marie - Demi Sec
Champagne ELODIE D.

120 €
With

l'Accord mets 
& Champagnes

In 7 steps
MENU FABRICE

100 €

Cuvée Pierre -
Champagne ELODIE D.

Millésime 1989 -
Champagne Desbordes-Amiaud 

Pinot Gris des Garennes -
Champagne ELODIE D. 

Résurgence Millésime 2007 -
Champagne ELODIE D. 

Cuvée Rose - Rosé de Saignée -
Champagne ELODIE D.

Cuvée Marie - Demi Sec
Champagne ELODIE D.

190 €

W e  o f f e r  t h r e e  m e n u s  t h a t  w i l l
s u b l i m a t e  t h e  a r o m a s  o f  o u r

C h a m p a g n e s  t h a n k s  t o  a  p e r f e c t
f u s i o n  w i t h  t h e  d i s h e s  o f  o u r  C h e f ,

R o m a i n  B o i r o u x .  F o r  t h e  s a k e  o f
o s m o s i s  a n d  c o n v i v i a l i t y ,  t h e  w h o l e

t a b l e  w i l l  e n j o y  t h e  s a m e  a m o u n t  o f
t i m e .

*The allergen map is available on request.

OR OR

With
l'Accord mets 
& Champagnes

* M e n u  s e r v e d
o n l y

l u n c h t i m e

Millésime 1995 -
Champagne Desbordes-Amiaud 

Millésime 1990 -
Champagne Desbordes-Amiaud

Millésime 1990 - 
Champagne Desbordes-Amiaud

All our dishes are home-made

The Frog legs

seared, parsley juice and garlic emulsion

flame-cooked, Koshigaya,
peanut condiment

and Voastiperifery pepper

The Salmon Tataki

The Pollack steak

steamed,
seasonal vegetables selected 

by our market gardener Benoit Deloffre
and Champagne sabayon

OR
The poultry

from the dauteuil farm

cooked two ways, young shoots
with shellfish sauce

The Cheeses platter

selected by ourselves
(extra charge €25)

The Fragrant sweetness

According to the chef's mood

The seasonal fruits

on shortbread and vanilla cream

The Frog legs

seared, parsley juice and garlic emulsion

The Homemade foie gras

Opera mounted on gingerbread and
topped with seasonal fruit jelly

The Lobster

with caviar
and field tomatoes selected

by our market gardener Benoit Deloffre

The beef
from Chevance farm

cut from the fillet, cooked for 12 hours
with pan-fried foie gras

carrot mousseline and seasonal vegetables
selected by our market gardener

Benoit Deloffre

The Cheeses platter

selected by ourselves

The Fragrant sweetness

According to the chef's mood

The finger

chocolate and praline

Starter Main Course Dessert


