Les C/assiques

Les c[assiques celebrate our /egenc{a*zy dishes,
revisited Ay C/nistop/le Moret and Claire Heitzler

Truffles salad 140€
Macaroni pasta stuf{ec/ with black t’zu#/e and duck liver  90e

ﬁ’zi//fi//et with 1ed wine sauce 90€

ERoastec[ g)om[)es cans,

cttus, EBiga’zade sauce

per person 70€*

Phesse c/u'c/(en "c[emi—c/eui/", per person 115€*

uqléufé’za sauce, A’zeeding Alexandve Mazuir

Suzette ciepes 35€

gasting Menu 195¢€

6 dishes }gzom the menu p’zoposec[ éy the c/ze/[

ofes C’zéations

Stasters
Roasted CVegetaHes /’zom out /a’zme’zs,

llome made tofu, lze’zés emu/sion

Caviar and lettuce mousse, Just [emorzy

Roasted Sca//ops, cau/iﬂowe’z puee

Candied duck liver f’zom the Landes corzfit,
t’zu{ﬂed condiments

Dublin [)ay prawns sewed with a ginger lime bouillon
Lishs

Back 0{ roasted sea é’zeam

ca’zame/ized cttius

Sea hass cooked,
spinac/l and t’zuﬁ?/ea{ artichokes

c@/ue agoéste’z ]F’Lom out coasts,

chestnuts and pump/(in

%ﬂz‘s

Saddle and [amp c/lop jgzom allaiton,
spe/t and c[’zy /@zuits simmeted

Gienadin of veal f&om Couréze,

carots and onions caramelised
Fillet oféeefg%ossini}gzom Salers,
pu}gfpotatoes
Venison deer f’zom Picardie woasted,

poiv’zac/e sauce

52€

85€

65€

62€

75€

72€

95€

135€

98€

90€

105€

100€



