bistro

SNACKS/STARTER

GILLARDEAU OYSTER NATUREL (pr. pcs.)
with grilled lemon & onion vinaigrette
65

FRIED OYSTER (pr. pcs.)
with sauce tatare & grilled lemon
45

PIE (2. pcs.)
with raw beef & caviar
130

GOUGERES (2. pcs.)
with Iberico-ham (48mth) & truffle
95

SCALLOPS a la ROCKEFELLER (4. pcs.)
with parsley, garlic and bechamel
155

CRUSTADE
with snow crab and piment d’espelette
95

ESCARGOTS (6 pcs)
with parsley, tomato, garlic & croutons
145

15g/30g CAVIAR FROM ROSSINI
with sour crem, red onions & blinis
325/525

EXTRA
POMMES FRITES + MAYO: 60
CAVIAR 15 G: 300
CAVIAR 30 G: 500
FRIED FOIE GRAS 100

LUNCH DISHES

Bread and butter with optional refill: 15

SKAGENTOAST
with brioche, shrimps, poached egg & butter sauce
155

COAST FISH FRIED ON CROUTON
with potatoe puré, roasted cabage and sauce nage
160

TRUFFLE PASTA
with ricotta, truffle sauce and fresh truffle
155

STEAMED SOLE
with basquaise, fennel and clam sauce
165

TATAR A LA DEJAVU
with egg yolk, herb creme, pickled red onion, chips,
truffle & grated frozen foie gras
195

PEPPER FILET MIGNON
with haricot verts, pommes allumettes and pepper sauce
195

RIB-EYE 300G/400G
with fries, pepper glace & sauce Bearnaise
375/475

WHITE CHOCOLATE CREME
with blodorange sorbet, crumble and fresh oranges
100

TRUFFLE BRIE
with bitter salad, honey pickled walnuts and bread
155




