
S O US  L’O C É A N
Langoustine , coquillages , agrumes

ou
L E  B O U I L LO N  D E  M A DA M E  SA MOVA R
Ravioles aux légumes racines , truffes noires

ou
L A  S O U P E  D E  L A  F É E  M A R R A I N E
Gnocchi  potimarron , châtaigne , oseille  

◆

L A  C O C OT T E  D E S  C A R A Ï B E S
Thon mi -cuit, passion , tamarin

ou

C A N A R D  AU X  R AYO N S  D E  M I E L  E T  D E  S O L E I L
Orange  et navet

ou
L E  TAJ I N E  D U  P R I N C E  A L I

Poularde  farcie  aux dattes et citron  confit

◆

L E  SA B L E  D E  L’A RC H E  P E R D U E
Vanille , caramel , citron  confit, crumble  aux amandes

ou
L E  S O U F F L É  M IC K E Y

Chocolat du  Pérou  et noisettes du  Piémont 
ou

L E  G ÂT E AU  D E  P R I N C E S S E  AU RO R E 
Myrtilles , vanille  et baies de  Timut

140€
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U N D E R  T H E  S E A
Langoustine , shellfish , citrus fruits

or
M R S. P OT TS’ B R E W

Root vegetables ravioli , black  truffle
or

FA I RY  G O D MOT H E R’S  S O U P
Red kuri  squash  gnocchi , chestnut, sorrel

◆

C A R I B B E A N  C A S S E RO L E
Seared  bluefin  tuna , passion  fruit, tamarind

or

WA N D E R I N G  B E A R’S  D E L IG H T
Duck , honey, orange  and turnip

or
P R I N C E  A L I’S  TAG I N E

Poularde  stuffed  with  dates and preserved  lemon

◆

LO ST  A R K  S HO RT B R E A D
Vanilla , caramel , candied  lemon , almond crumble

or
M IC K E Y ’S  S O U F F L É

Peruvian chocolate  and Piedmont hazelnuts
or

P R I N C E S S  AU RO R A’S  G AT E AU
Blueberries , vanilla  and Timut berries

€140
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S O US  L’O C É A N
Langoustine , coquillages , agrumes ,  

caviar Impérial  de  Sologne
◆

L E  B O U I L LO N  D E  M A DA M E  SA MOVA R
Ravioles aux légumes racines , truffes noires

◆
L A  R ATATO U I L L E  DE  R É M Y

Condiment eau  de  tomate  et balsamique  blanc  
◆

S PAG H E T T I  D E  TO N Y  E T  JO E
Veau confit, jus de  veau tomaté , émulsion  Comté

◆
L A  P O M M E  E N S O RC E L É E

Basilic , citron  caviar

200€
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U N D E R  T H E  S E A
Langoustine , shellfish , citrus fruits ,  

Imperial  Sologne  caviar
◆

M R S. P OT TS’ B R E W
Root vegetables ravioli , black  truffle

◆
R E M Y ’S  R ATATO U I L L E

Tomato water and white  balsamic  condiment
◆

TO N Y  A N D  JO E ’S  S PAG H E T T I
Veal  confit, tomato veal  jus , Comté  cheese  emulsion

◆
T H E  E N C H A N T E D  A P P L E

Basil , caviar lime

€200
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L’O E U F  M AYO  D U  B O I S  D E  S H E RWO O D
Branchage  parmesan et herbes

O U L A  S O U P E  D E  L A  F É E  M A R R A I N E
Gnocchi  potimarron , châtaigne

◆
D É L IC E  D’O U R S O N  G O U R M A N D

Poulet, jus au  miel  et carotte  confites
O U L E  F E ST I VA L  D E S  L A N T E R N E S

Fish  & chips , sauce  tartare
O U L E  C O R D O N  B L E U  À  L A  G UST E AU

Escalope  de  veau , Comté , purée  de  pommes de  terre
◆

L E S  B I S C U I TS  D’A L IC E
Fraise  et chocolat

O U L A  N O I S E T T E  G L AC É E  D E  T IC  &  TAC
Emulsion  chocolat chaud

O U L A  SA L A D E  D E  F R U I TS  D E  P E T I T  J E A N
Tuile  croquante  , jus vanille  

◆
V I T T E L®  ( 3 3  C L )  O U  M I N U T E  M A I D  O R A N G E , P O M M E  ( 2 5  C L )

O U  L A I T  ( 2 0  C L ) . AU T R E  B O I S S O N  F R A ÎC H E  ( 2 5  C L )  S U R  D E M A N D E
E N  R E M P L AC E M E N T  D U  P RO D U I T  P RO P O S É

menu enfant
Pour enfants âgés de 3 à 11 ans

70€
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S H E RWO O D  F O R E ST  E G G  M AYO N N A I S E
Parmesan and herb twigs

O R FA I RY  G O D MOT H E R’S  S O U P
Red kuri  squash  gnocchi , chestnut

◆
G O U R M E T  B E A R’S  D E L IG H T

Chicken , honey jus and candied  carrot
O R T H E  L A N T E R N  F E ST I VA L

Fish  & chips , tartar sauce
O R G UST E AU ’S  C O R D O N  B L E U

Veal  escalope , Comté  cheese , mashed  potatoes
◆

A L IC E ’S  C O O K I E S
Strawberry and chocolate

O R C H I P  &  DA L E ’S  H A Z E L N U T  IC E  C R E A M
Hot chocolate  emulsion

O R L I T T L E  J E A N ’S  F R U I T  SA L A D
Crispy tuile  with  vanilla  sauce  

◆
V I T T E L®  ( 3 3  C L )  O R  M I N U T E  M A I D  O R A N G E , A P P L E  ( 2 5  C L )

O R  M I L K  ( 2 0  C L ) . OT H E R  C O L D  D R I N KS  ( 2 5  C L )  AVA I L A B L E  U P O N
R E Q U E ST  M AY  R E P L AC E  T H E  P RO D U C TS  O N  O F F E R

children’s menu
For children aged 3 to 11

€70
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