
First
wine pairing: R Gassmann, Alsace, Pinot Blanc 

o n i o n  s o u p
beef jus, cave-aged gruyère, croutons

s a l a d  lyo n n a i s e
soft boiled egg, bacon lardons, endive & frisée, radishes 

s m o k e d  s a l m o n
crispy potato, crème fraîche, radish, capers 

Second
wine pairing; choose: 

Comtesse de Malet Roquefort, Bordeaux (red) 
L’Oiselinière, Muscadet Sèvre-et-Maine (white) 

s t e a k  f r i t e s
wagyu bavette, pommes frites, béarnaise 

h a l f  c h i c k e n
baby vegetables, sherry wine jus 

s wo r d f i s h
spinach purée, red sorrel, tangelo, persillade

Third 
wine pairing: De La Bélière, Bugey-Cerdon (sparkling)  

p o t  d e  c r é m e

p i s ta c h i o  c r è m e  b r û l é e

j u ly  1 9 t h  —  2 8 t h

r e s t a u r a n t  w e e k  2 0 2 4

5 5  p r i x  f i x e    + 2 0  w i n e  p a i r i n g
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