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In addition to our & la carte dishes, you can
also choose a 3 or 4-course chef's menu,
coreFtu curated by our chef.

** The kitchen is open from 5:30 PM to 9:00 PM **

3-course chef's menu 57

4-course chef's menu 65

Both menus can be expanded with a cheese
course and/or wine pairing:

3 glasses 25,50

4 glasses 34

Please feel free to inform one of our
co||ec|gues of any o||ergies and/or diemry
preferences.
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Q7 Vegetarian
Our dishes may contain allergens.
We are at your disposal for any inquiries you may have.
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DINER

Entrees

Scallop 18
Mirabelles from our gorden, mocodomio,

smoked pumpkin seeds

Tartare 19

Gasconne beef, Irish Mor, shallot

Jerusalem Artichoke ®7 16
Comté, pink pepper, lovage

Eviremets

Lobster tail 39,50

Café de Paris, brioche from Bond & Smolders

Ravioli ‘en papillote’ ®2 18

Truffle, parmesan cheese
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Monkfish 32
Oxfoi|, vodouvcm, leaf ce|ery, white beans

Supplement: Petrossian caviar, Paris

Duck breast 39
Bouchée & la reine, andive, lardo

Kohlrabi ®2 28

Soubise, garum, ltalian turnip greens, porcini

Dessorts

Brown butter ice cream 16
Brioche pudding, Gieser Wildeman, caramel

Palacinka 16

Hazelnut cream

Cheese selection 18

Raisin bun, quince
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In addition to our lunch dishes, you can also
choose a 2 or 3-course chef's menu, carefully
curated by our chef.

** Lunch is available to order between 1200 PM and
3.00 PM only **

2-course chef's menu 51

3-course chef's menu 57

Both menus can be complemented with a
cheese course.

Please feel free to inform one of our
colleagues of any allergies and/or dietary
preferences.
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Oak leaf lettuce 17
Lardons, apple syrup, cider & apple

Chicory varieties ®s 17

Shimeji mushroom, hazelnut-lemon vinaigretfte

N lentfis

Oxfoi|, vodouvon, leaf ce|ery, white beans

Supplement: Petrossian caviar, Paris

32
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Q2 Vegetarian
Our dishes may contain allergens.
We are at your disposal for any inquiries you may have.

Lread

Italian flatbread 19
Mortadella, burrata, herb salad, pistachio

Brioche ®» 16
Brie de Meaux, field mushroom,

chervil, coleslaw

Haricots verts, Beurre Bercy

38

Dessents

Brown butter ice cream 16
Brioche pudding, Gieser Wildeman, caramel

Palacinka 16

Hazelnut cream

Cheese selection 18
Raisin bun, quince
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