
W A F F L E S  ( * 2 )  
A N D  I T S  D U O  O F  S W E E T  S A U C E S

Ciabatta with herbs from "Masa Madre",
Comté AOP cream with black truffle "Plantin"
St Nectaire AOP cheese, herb-cured ham
350g / (cut into 7 pieces)

1 5 E

BUTCHER'S TAPAS

" S A U V A G E O N "  B O A R D

14-month aged Parma ham, "Duculty" dry
sausage, cooked ham with summer truffle,
goat's cheese, 12-month aged Comté AOP,
Tomme de Savoie AOP / 400g

SEAFOOD TAPAS

L O B S T E R  R I L L E T T E S  

"Kaviari" / 90gr 

1 5 E

*List of allergens available on
our website and upon request

.Our  Tapas .
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2 5 E

B A R B A R Y  D U C K  R I L L E T T E S

"Super Producteurr" / 90g

8 . 5 0 E

S P I C Y  C H I C K E N  R I L L E T T E S
W I T H  L E E K  F O N D U E

1 0 E

"Conserverie des 7 collines" / 100g

THAT'S HOT!

C R O C  " M I S T E R " 1 6 E

1 0 E

DESERT

Sweet potato & curry hummus
fine artichoke cream, "Superproducteur"
eggplant caviar with chilies / 180g

M E Z Z E  T R I L O G Y

GARDEN TAPAS

O R G A N I C  S A L M O N  R I L L E T T E S 1 2 E

W H O L E  D U C K  F O I E  G R A S
F R O M  D O R D O G N E

2 6 E

G R I L L E D  A S P A R A G U S  D E L I G H T
W I T H  S U M M E R  T R U F F L E

"Plantin House" / 100g

1 2 E

SNACKING

S U M M E R  T R U F F L E  C R I S P S  

"Superbon" (summer black truffle) / 135g 

7 E

"Maison Lembert" / Gold Medal 2025 / 120g

"Kaviari" / 90gr 

C H E S T N U T  A N D  R O A S T E D
P O R C I N I  M U S H R O O M  S P R E A D

"Maison Lembert" / 85g

1 0 E

V E G G I E  C R O C

Ciabatta with herbs from "Masa Madre", a fine
tomato cream from the Southwest, warm goat
cheese, marinated eggplant, arugula, pickled
onions, pumpkin seed oil / 350g / (cut into 7)

1 5 E


