
 
 
 
 

 

Starters 

Cooked and raw pumpkin velouté; perfumed with tonka bean    14€ 

Scallops carpaccio, Beetroot, lemon as a pinkish caviar    19€ 

Foie gras and vanilla from Madagascar in puff pastry, 

slightly acid blue feet mushrooms & passion fruit     19€ 

Marinated salmon & cucumber, tofu & raz el hanout    16€ 

Plant roller as a maki, creamy & gherkin’s powder    14€ 

 

Main Courses 

Peking duck with honey, raised with Séchuan’s pepper, 

orange and cardamom, tuberous chervil & chanterelles with walnuts  28€ 

Ox and nashi tartare with golden sesame, trio of carrots, note of orange blossoms 25€ 

Gambas, saffron foam, Charlotte risotto and coriander   28€ 

Pearly cod in Little Black Dress liquorish,tender parsnips    28€ 

Marinaded swordfish in turmeric, pepper coulis perfumed with coconut milk  28€ 

Desserts 

Palais chocolat jasmin tea essences       12€ 

Macaron from Shalimar Garden’s clementine & bergamot    12€ 

Crunchy vanilla puff pastry spirituous and light     11€ 

La Parisienne        11€ 
served with a glass of Champagne Ruinart rosé     39€ 

The Little Black Dress       12€ 

Sélection of farmer cheese       11€ 

 

 We are offering every day BreakFast 

and 

Brunch every Sundays 

From 11h30 to 18h 

 

Three private rooms are available 

from 2 to 30 persons. 

 

We can be brought not to prepare a dish of the card if a 

product entering its composition is possibly unavailable 

on the market. 

 

Net price in euros TTC according to capacities settled by the decree n°2002-1467 on December 17th, 2002. 

68 Guy Martin as well as his suppliers make a commitment and guarantee the origin of all their meats. 



 

 

White Wines     Btles 50cl Verres     

12cl 

 

CLOUDY BAY Sauvignon Blanc   2013 56€ 30€ 12€  

Marlborough Nouvelle-Zélande           

TERRAZA DE LOS ANDES ‘Réserva’ Torrontes  2012 38€ 20€  8€   

Salta, Cafayate Argentine 

 

CLOUDY BAY Te Koko Sauvignon Blanc  2010 88€     

Marlborough Nouvelle-Zélande 

           

Château d’Yquem    1998 520€         

Premier Cru Classé Supérieur             

Château d’Yquem   ½  bouteille  1996 280€ 

Premier Cru Classé Supérieur 

 

Château d’Yquem     1995 590€    

Premier Cru Classé Supérieur 

           

Red Wines 

 

CLOUDY BAY Pinot noir   2011 74€ 38€ 15€ 

Marlborough Nouvelle-Zélande            

TERRAZA DE LOS ANDES Malbec  2011 40€ 22€   9€   

Mendoza Argentine 

 

NUMANTHIA Termes Tinto Del Toro   2009 60€ 32€  

Toro Espagne        

 

CHEVAL DES ANDES    2008 170€ 

Mendoza ArgentineSauternes            

 

Château Cheval Blanc    2001  990€ 

Premier Grand Cru Classé A 

 

Château Cheval Blanc   1994  730€ 

 


