SVACK

Smoked Cured Sardine | Grilled Sourdough | Romesco 58
Sago & Mimolette “Arancini” 78
Saucisson | Cooked Ham | Dry Ham | Dry Duck (Choice of 1) 88

Potato & “Baenki” Caviar "Millefeuille " (per piece) 198

STARTER

Escargots | Beurre Persillé | Melba Toast | Garlic 148
Croque Monsieur | Ham | St Nectaire | Black Truffle 178
Yellowfin Tuna | Pickled Pink Radish | Orange Dressing 188
Traditional Beef Tartare | Condiments 188

(Prepared Table Side. 100 gr)
Paté en Crodte | Foie Gras | Duck Breast | Dijon Mustard 198
Angel Hair Pasta | “Kaviari” Kristal Caviar | Black Truffle 388

MAINS

Gnocchi “A La Parisienne” | Black Truffle Sauce 258
Morisseau Mussel | “Marinieres” Style 328
Scottish Wild Salmon | Ginger Beurre Blanc | Spinach 348
“Maman Claudine " Choux Farci | Foie Gras 648

(20 minutes preparation, Serves 2)

Australian Black Angus Ribeye 400g | Pepper Sauce 728

(20 minutes preparation. Serves 2)

"2 Roasted Yellow Chicken | Niigata Rice | Salad 588
(50 minutes preparation. Serves 2)

SIDES

Green Salad | Salad Dressing 68
Homemade French Fries 88
Pomme de Terre Puree 88
French Beans | Parsley & Garlic Butter 88
La Truffade de Louise | Cantal Cheese | 88

Garlic & Parsley

SET DINNER $588

PER PERSON

Sago & Mimolette “Arancini”
or
Sardine Toast (+28)
Grilled Bread | Romesco | Fennel
or

Potato & “Baenki” Caviar “Millefeuille " (+148)
o o 0 o

Pa&té en Crolte
Foie Gras | Duck Breast | Dijon Mustard

Beurre Persillé | Melba Toast | Garlic
or
Yellowfin Tuna (+68)
Pickle Pink Radish | Orange Dressing
or

Angel Hair Pasta (+188)
“Kaviari” Kristal Caviar | Black Truffle
e 0 o o

Scottish Wild Salmon (+68)
Ginger Beurre Blanc | Spinach

or
Australian Black Angus Ribeye
Fries | Salad
or
‘2 Roasted Yellow Chicken
Niigata Rice | Salad | Chicken Jus

(50 minutes preparation. Serves 2)
D or
“Maman Claudine " Choux Farci (+88)
ab Foie Gras | Dry Plums

(20 minutes preparation, Serves 2)
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Amalfi Lemon Givré
Basil | Citrus Crémeux | Meringue
or
Caramelised Apple “Tarte Tatin”
Madagascar Vanilla

or
Paris Brest (+38)
Hazelnut | Praliné
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DESSERT

Amalfi Lemon Givré | Basil | Citrus Crémeux | Meringue
Caramelized Apple “Tarte Tatin ” | Madagascar Vanilla
Original “Crépes Suzettes” | Kalamansi Sorbet

Paris Brest | Hazelnut | Praliné

French Cheese Selection

All prices will be subject to 10% service charge.
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SOMMELIER SELECTION

Sparkling Wine | by the glass
White Wine | by the glass
Red Wine | by the glass

SPARKLING

Chateau de Bois-Bringon -
Crémant de Loire, Brut, 2022

Billecart Salmon - Le Rosé, Brut,
Champagne NV

WHITE

Domaine Garon - Les Grandes
Parcelles, Collines Rhodaniennes,
France, Viognier, 2024

Cantalapiedra Viticultores -
Majuelos Del Chiviritero,
Rueda, Spain, Verdejo, 2024

Jean-Marc Vincent - Bourgogne,
Chardonnay 2023

RED

Basket Range Wine - Estate, Adelaide
Hills,
Australia, Pinot Noir 2023

Graeme & Julie Bott - First Flight,
Collines Rhodaniennes, Syrah 2022

Chéteau Bel Air, Lussac-Saint-
Emilion, Bordeaux, France,
Merlot & Cabernet Franc 2019

ROSE

Chateau La Coste - Rosé d'une Nuit,
Provence, Grenache Blend

SWEET

Kracher Beerenauslese Cuvée -
Burgenland, Chardonnay &
Welschriesling 2021

Domaine de la Fontainerie - Vouvray -
Vallée de la Loire, Chenin Blanc 2016

La lerrace
by [ ouise

Glass

118

374

140

154

198

143

143

154

121

120ml
220

158

98 to 198
98 to 198
98 to 198
Carafe Bottle
550

1700

490 640
539 700
693 900
500 650
500 650
539 700
424 550
375ml

600

750ml

700
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Sparkling Wine | by the glass
White Wine | by the glass
Red Wine | by the glass

R

Chateau de Bois-Bringon -
Crémant de Loire, Brut, 2022

Billecart Salmon - Le Rosé, Brut,
Champagne NV

=Fi]
Domaine Garon - Les Grandes

Parcelles, Collines Rhodaniennes,
France, Viognier, 2024

Cantalapiedra Viticultores -
Majuelos Del Chiviritero,
Rueda, Spain, Verdejo, 2024

Jean-Marc Vincent - Bourgogne,
Chardonnay 2023

Basket Range Wine - Estate, Adelaide
Hills,
Australia, Pinot Noir 2023

Graeme & Julie Bott - First Flight,
Collines Rhodaniennes, Syrah 2022

Chéteau Bel Air, Lussac-Saint-
Emilion, Bordeaux, France,
Merlot & Cabernet Franc 2019
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MALHE

Chateau La Coste - Rosé d'une Nuit,
Provence, Grenache Blend

EHBE
/
Kracher Beerenauslese Cuvée -

Burgenland, Chardonnay &
Welschriesling 2021

Domaine de la Fontainerie - Vouvray -
Vallée de la Loire, Chenin Blanc 2016
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