
LOBSTER BISQUE  18
with salmon mousse & ginger oil

TRUFFLE MAC & CHEESE  18
with Shiitaki goat cheese oreo

ORGANIC EGG MIMOSA  18
shrimps cocktail, celery remoulade, avocado

JP’S STEAK TARTARE  19
with brioche toast, onion tart

BAKED SALMON  26  
with bomba spread, potato gratin

BASS WITH SMOKED SALMON 26
beurreck, tartare sauce

DUCK CONFIT PARMENTIER  29
with golden apples & black garlic

BRAISED BEEF  31
sweet potato mustard spread,  potato beignet

ORGANIC CHICKEN TOURNEDOS  24
with seared foie gras artichokes ravioli, 

black trumpet sauce

DESSERT  12 

LEMON TART  
with wild blueberry chiboust

TROPÉZIENNE 
with orange & curacao salad

ARQUEBUSE
crème brulée, almond cloud

COCKTAIL GOURMAND


