A L’APERITIF

IRISH MOR NO. 4
a piece

BISOUS X HOUSE OF CAVIAR

Perle Imperial

30gr

50gr

125gr

250gr

Beluga

50gr

PETITS TOASTS
BEURRE & CAVIAR FOIE GRAS
CREVETTES CANNIBALE
ANGUILLE VEGETARIEN V/
KING CRAB TORTILLA 3pcs

KING CRAB, AVOCADO, FINGER LIME

PLATEAU APERITIF
SELECTION OF TOAST, OYSTERS, SHRIMP CROQUETTES,
OLIVES & CECINA CHARCUTERIE

CECINA CHARCUTERIE
WAGYU CECINA

CROQUETTES DE CREVETTES 2pcs
HANDPEELED SHRIMP, CITRUS, CREME FRAICHE, PARSLEY

OLIVES
ANCHOVY OIL

PLEASE INFORM OUR STAFF OF ANY ALLERGIES



PETIT PLATS

PASTA CAVIAR
380gr CAVIAR, BEURRE BLANC, WALNUT
Wagyu Cecina

THON ROUGE
YELLOWFIN TUNA, XO SAUCE, VINAIGRETTE, JALAPENOS

MOULES A L’ESCARGOTS
MUSSELS, HERB BUTTER, BREAD

MOULES BISOUS
MUSSELS, CURRY BRETON, PASTIS

“JOOP’S” STEAK TARTARE
TENDERLOIN, BRIOCHE TOAST, COGNAC

PATE DE FOIE GRAS DE CANARD
FOIE GRAS, ROASTED FIG, TOASTED BRIOCHE

SALADE AU ROQUEFORT v
CHICORY SALAD, CRISPY ROQUEFORT, MACADAMIA

MENU DEGUSTATION DU CHEF 125 pour deux

A tasting menu containing 9 of our signature dishes
available until 20:00

PLATS

PASTA CAVIAR & CECINA
50gr CAVIAR, WAGYU CECINA, BEURRE BLANC, WALNUT

SOLE DE MER
WHOLE DOVER SOLE, MEUNIERE

BAR DE MER ET CREVETTES
SEABASS, DUTCH SHRIMPS, BEURRE BLANC, FENNEL SALAD

HOMARD ET RIS DE VEAU
LOBSTER, SWEETBREAD, SAUCE NANTUA, GREEN ASPARGUS

CAILLE BALLOTINE
QUAIL, FOIE GRAS, TRUFFLE, WALDORF SALAD, POIVRADE SAUCE

TOURNEDOS AU POIVRE CONCASSE 200gr
BEARNAISE or PEPPER SAUCE

Foie Gras

RIBEYE 600gr 400gr
BEARNAISE or PEPPER SAUCE

GNOCCHI PARISIEN v
AUBERGINE, ZUCCHINI, PIQUILLO, BASIL

ACCOMPAGNEMENT'S
FRITES v PIQUILLO PEPPERS v
SALADE VERTE v FOIE GRAS
HARICOT VERTS v EPINARDS A LA CREME v

Spinach, Parmezan, Crouton



DESSERTS

DAME BLANCHE
VANILLA ICE CREAM, CHOCOLATE, WHIPPED CREAM, ALMONDS

MADELEINE a piece
CREME SUISSE

MELON CHARTREUSE
VARIETY OF MELON, CHARTREUSE, TARRAGON

ZEEUWSE BOLUS
ZEEUWSE BABBELAAR ICE CREAM, CREME SUISSE

PLATEAU DE FROMAGE

PLATEAU TU JOUR
HONEY, HAZELNUTS, BAGUETTE
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