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THE CHEF'S
PLAYGROUND
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OPENNING...

o Grostand witly auocaa/a{ ﬂwd guml

eqq; oneore crean and balsamic (y&&z&
28

o Grostand witly @yﬁ/o& omelette and
(ﬁm/ 98

o Grostand with recotta, roasted

fazelnuts and Ytaliar truffle 138
carpacceo

o Grostine with smobed sabmorn and 9 $
corcander - pesto

U M(/‘au//& with mortadella and
/JllsiaLMrﬂums’&, and. Jﬁgq}fs'//ntﬁ/

Céﬂ@é’ﬂ

28

o Mini éa/'{(}e/t wt'fﬁ(/ yu{'/wqf)w/ rellettes
and. mascarporne 12§

o Jeared am//@b/ with wonton cresp s
II
—— 2nd price Country Life, London (2019)

o Jmotked trout /'(()ya/x)/ n$
— 1stprice Country Life, London (2019)

° t%mcg{/nfc)z/dfr 9%
o Suna tartare or rore cﬁw 1m0 $

CHILLED
DELIGHTS

o ( l%we/(t/ﬁ/" Isabelle — smoted
ltrout wtl/&( y()/a/e/b beet rosette 18 §

o Burvata with .WA@ ' Orléans
a&/mﬂcym and sun-fissed accernts 18 $

o GMedme/ﬂﬂ/W/} w&%m@/&
(g/a/zec/ bone-a frarmn 159

o Deconstructed avocado and. eS'AI‘l}ﬂ/P,
. ya&l/*()/wﬂu'& &(ly@ 16 $

o Gravlazx salmon and smobed trowut
carpacceos, with He o Orléans 228
a&/ta/‘cya& and (go/a/e/b beet tartares

[ Qouwecgﬁo(//‘me(ymtw‘cémand 18 $
luna carpaccco- — signature starter by Chef
Eric Rupert, Le Bernardin, New York, 3 Michelin stars

o Se d Orléans asparqgues, ma/ile—
(g/azed bone-in foare and maltaise

sauce 17 $

o Mimosa (/W/ eqqs with Vordic
s/ “”%’ ) 16 $

° @d@éa& carpacceo wtféﬁb@/t%ﬁenis s

® Tuna and watermelon “little boats™ s
7




WARM

EGGCELLENCE

SWEET
DELIGHTS

DELIGHTS
. GQWL//&J&UZﬁj{wym 88
c/aﬂzyﬁwulw 178

o_Jobster ravioli wtlfﬁﬁ/zca&te/hsgy/@
tomato sauce and Staliare flzgﬂe/ 98

cw;éacc&a
o Marcovecchio Weﬂ@ wth healoom
tomato sawce, chorczo and a ﬁwd L

68

°=//0/'occa/bé(q¥w, lamb meatballs

88

wtféﬁfw arnd. s%u/mﬁ/

® Surmesare croustade with creamy
ﬂzw'e(/j%ly 178

o Sorchetta carbonara 158

[ Jéarecia:ca//@é& with black oysterc 8$
mustirooms and, pastes cream

° L/fﬁa/f&/wuéw with toasted., (/gce//@, 8
Yebanese cheese a/al(/(i'y&

. %@&cﬁm&m&qﬁrmﬁ;& witl $$
&ow'a/oagﬁ/ 1ye croulorns

o Glowd-litee 6()/({9& LBenedect with
folle se sawce — Yves, lle d'Orléans

22 8

. é)gyma/ vereceese — chef Robin Filteau

Boucher, Le Parapluie, Montréal, Michelin Bib 24 8
Gourmand

» Forest flavors — chef Gilles Goujon, Auberge
du Vieux Puits, Fontjoucouse, 3 Michelin stars 26 $

o_fove Nest — chef Julia Sedefdjian,

Baieta, Paris, 1 Michelin star 228

'a‘ﬁlma/hsg/k cocotte — chef Laurent

Kleczewski, La Table D’Elka, Varengeville-sur-mer,
1 Michelin star 23 8

° %ﬂ(lydm lirmeric corn cream,
and Gomté cheese, and poached duck
eqg — Yves, lle d'Orléans 26 $
o Jeasonal viclyssodse with poacked
duck eqg — inspired by Daniel Vézina 218§

J Jo(%% omelette with /uz/vn&s'a/o creant

—— chef Donato Russo, Le Mirazur, Menton, 26 $
3 Michelin stars

o The Sncredible Eqg, poached duckh
eqg; sesame crean sauce; cavear and
confit tomatoes — chef Assaf Granit, Boubal,
Paris, 1 Michelin star 298

o Y Florentine — chef Frédéric Anton,

Le Jules Verne, Paris, 2 Michelin stars 248

o Belgian chocolate fondant with red

WA’/ 13 $
. @/M/ﬂ@(wﬁ wa%(ﬁe&ﬁ 138
e Gliocolate & Ghocolate 2%
° (/ﬁwca/ﬁww c¢¢ with dates and.
/eca/w 138
o %/W W//W wtl%ﬁa&lm Z
cream and, G%W{/y creant 38

° ./‘@/10/60/@ with 6%@&7@/ cream and.
% ' Ordéans strawberyies 28

° J}ﬁawée/w bruschetta crostine weth

balsameie crearm: 98

o Suramuesi 128

o Ylwryn bervy cocotte with chiboust

crean 1 $

o Vhite chocolate fondue with mint and
Tl o' Orléans strawberries 38




