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RESTAURATEURS
Season cooking proposed by the chef Samir Mahboub.
We suggest a menu for 29,90 € : {Starter - Main course - Dessert} choose from [MENU|

Starter

Chef’s paté en croute, served alone or to share, seasonal chutney 159 €
Cobb salad, Iceberg lettuce, bacon & chicken, avocado, Savoie blue cheese, candied egg 10,5 €
Pumpkin velouté, turmeric, roasted garlic [MENU][VEGETARIAN] 9,0€
LAngoustine tempura, caper sauce 99¢€
Asparagus, mimosa sauce, crispy pancetta 106 €

Main course

Beef tartare (fr), fried potatoes, salad (with peanuts) 239¢€
Sirloin steak (ev), fried potatoes, salad, tartar sauce 259 €
Seared cod, carrot purée, steamed vegetables, lemon and olives sauce 275 €

Lin (iish) marinated in harissa, semolina, small vegetables, chickpeas, green virgin sauce [MENU] 225 €

Duck fillet (Fr), parsnip, Albufera sauce (spicy white sauce base) 280€
Farinata (chickpea pancake), spinach, burratina, zaatar [MENU] [VEGETARIAN] 21,0 €
Cobb salad, Iceberg lettuce, bacon & chicken, avocado, Savoie blue cheese, candied egg 195 €
Cheeses Desserts
Half Saint-Marcellin 6,9 € Café gourmand 99¢€
Assorted cheeses 120€ La bulle gourmande 189¢€
Cervelle des Canuts [MENU] 6,9€ Chocolat mousse [MENU| 79€
Soft white cheese* [MENU]| 59¢€ Soft chestnut cake, chestnut whipped 109€
*Plain, with fruit coulis or cream cream, yuzu gel
Faisselle* 65€ Chartreuse, mint, lemon and 10,0 €
*plain, with fruit coulis or cream fresh herbs crumble

Alpine ice cream (2 scoops) [MENU] 59€

Desserts cocktails

Espresso Martini 95 € Jameson Irish Coffee 95¢€

Menu Little I.ion "..-; (up to 12 years old)

Chicken nuggets or Salmon croque, & scoop of ice cream or soft white cheese 159 €

List of allergens available on request.
Net prices, service included accepted means of payment. cash, credit cards, French meal vouchers.



