
TO SHARE

VINTAGE SARDINE FROM LA COMPAGNIE BRETONNE IN SAINT-GUÉNOLÉ  I  14

TARAMA, KAVIARI HOUSE-MADE PINK TARAMA I  16

BEEF HAM SÉLÉCTION AITANA GRADE 7-8 I  21
CHARCUTERIES FROM MAISON MONTALET, IN LE TARN 

 SAUCISSON SEC IGP LACAUNE  I  10    //    DRY HAM 12 MONTHS AGED « IGP LACAUNE»  I  14  //  COPPA « IGP LACAUNE»  I  17 

STARTERS
MIMOSA EGG, KAVIARI CAVIAR I  19

MUSSELS EN PAPILLOTE, MARINIÈRE STYLE I  14
VITELLO STYLE VEAL RUMP, CAPER AND ANCHOVY SAUCE  I  18

CHILLED PINEAPPLE TOMATO SOUP, GREEN ZEBRA, TOMATO SORBET, FRESH GOAT’S CHESSE I  13
«MAGNUM 150CL» PÂTÉ EN CROÛTE, ROOTS VEGETABLES PICKLES  I  19

BELISAIRE STYLE OYSTER, TROUTE EEGS, WASABI FLYING EGGS, PONZU, GRANNY SMITH APPLE I  21
 LANGOUSTINE RAVIOLE, SEAWEED, SHELLFISH SAUCE I  20
AVOCADO & SHRIMP COCKTAIL, COCKTAIL SAUCE  I 18

TO SHARE 
LAMB’S SHOULDER FROM LOZÈRE, DEICING JUICES, BABY POTATOES TO SHARE FOR 2... I  96
ROASTED BEEF FILET, HOME MADE FRENCH FRIES, MAGNUM SAUCE, TO SHARE FOR 2, 3  I  115

MAINS
SEA BASS FILET, SHELLFISH SAUCE VIERGE, VANILLA MASHED POTATOES  I  32

BIGOUDEN COUNTRY POLLOCK VIENNOISE, COURGETTE SPAGHETTI  I 29
ROASTED LOZÈRE SAUSAGE, MEAT JUICE, HOMEMADE MASHED POTATOES  I  19

YELLOW POULTRY SUPRÊME, SHELLFISH SAUCE, HOMEMADE MASHED POTATOES  I  31
FRENCH « CHATEAUBRIAND» FILET (220GR), PEPPER SAUCE, BERNAISE SAUCE OR MAGNUM SAUCE, HOMEMADE FRENCH FRIES   I  46

LOBSTER À LA PARISIENNE, SERVED COLD, VEGETABLE MACÉDOINE  I 59
STUFFED PINEAPPLE TOMATO, PILAF RICE, HOMEMADE STUFFING I  28

VEGETARIAN VOL-AU-VENT, SEASONAL VEGETABLES  I  21
VOL-AU-VENT «MAGNUM 150CL», VEAL SWEETBREDS, POULTRY, SUPREME SAUCE  I  43

CHEESES AND DESSERTS 
CHEESES TROLLEY, FINE SELECTION FROM MAISON «ALLÉOSSE» I 19 

POIRE BELLE-HÉLÈNE, VANILLA ICE CREAM, WARM 75% TANZANIAN CHOCOLATE SAUCE I  13
BAKED ALASKA, FLAMED WITH COINTREAU I  11

MILLE-FEUILLE, WITH VANILLA FROM MADAGASCAR CREAM  I 14
L’ÎLE FLOTTANTE «MAGNUM 150CL, BOURBON VANILLA CUSTARD I  9

STRAWBERRIES AND RASBERRIES, «MAGNUM» VANILLA WHIPPED CREAM  I  16
CRÈME BRÛLÉE, VERBENA  I  13

HOMEMADE SEASONAL FRUIT SORBETS  I  4
CAFÉ MUSETTE, BENJAMIN KUENTZ “VÉGÉTALE MUSETTE” HOUSE WHISKY, COFFEE, CANE SUGAR, CREAM I  16

M E N U  O F  S E P T E M B E R



W I N E S  B Y  T H E  G L A S S   12CL / 16CL 

OUR SELECTION BY THE GLASS EVOLVES WITH THE SEASONS, NEW ENCOUNTERS AND OUR 
TEAM’S LATEST DISCOVERIES FROM HIDDEN GEMS AND ICONIC ESTATES TO EXCEPTIONAL 

WINES SERVED WITH CORAVIN.

APÉRITIF   

FRANCK BONVILLE, BRUT GRD CRU BLANC DE BLANC  19 / 23

CHARDONNAY

CHAMPAGNE DRAPPIER, BRUT NATURE ZÉRO DOSAGE  20 / 24

PINOT NOIR

WHISKEY SOUR: BOWS ORIGINAL WHISKEY, LIME JUICE, CANE SUGAR, EGG WHITE  16

ROSÉ OF THE MOMENT   

OUR HIDDEN GEMS: A CHARACTERFUL ROSÉ FROM A SMALL, LESSER-KNOWN ESTATE, HANDPICKED BY OUR SOMMELIER. 8 / 12

WHITE WINE OF THE MOMENT   

OUR HIDDEN GEMS: SMALL ESTATES, LIMITED-PRODUCTION CUVÉES AND EXCITING DISCOVERIES, HANDPICKED BY OUR SOMMELIER. 10 /14

ICONIC ESTATES: GRANDES RENOWNED PRODUCERS, PRESTIGIOUS APPELLATIONS AND BENCHMARK WINEMAKERS FROM OURCELLAR. 18 / 22

 

RED WINE OF THE MOMENT   

OUR HIDDEN GEMS: CHARACTERFUL WINES CHOSEN THROUGH OUR ENCOUNTERS AND OUR SOMMELIER’S LATEST DISCOVERIES. 10 / 14

ICONIC ESTATES: GREAT TERROIRS AND RENOWNED PRODUCERS, SELECTED FROM SOME OF THE FINEST BOTTLES IN OUR CELLAR. 18 / 22

CELLAR TREASURES, BY THE GLASS !
THANKS TO CORAVIN, 

DISCOVER OUR SELECTION OF EXCEPTIONAL WINES, USUALLY 
ONLY AVAILABLE BY THE BOTTLE.




