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1, 3 AVENUE NIEL, PARIS 17



FOOD DRINKS

Roasted cauliflower, chimichurri sauce 10€

Pleurote mushroom fricassee with a poached egg and croutons 11€

Mackerel Fillet Tataki with Fresh Herbs 13€

Gratinated coquillettes with Ham, and Black Truffle 17€

Vegetarian Lasagna, Mesclun Salad 17€

Catch of the day, sautéed vegetables, and sauce
vierge

22€

Beef cheek, meat juice, and mashed potatoes 22€

Chocolate mousse, flower salt 9€

Grapefruit, hibiscus, and lemon sorbet 9€

XXL Profiterole, Vanilla, Chocolate & Hazelnuts 11€

Baba au Rhum, Chantilly à la fève de tonka 12€

Glaces 
Vanilla, Chocolate, Coffee, Pistachio, Raspberry,
Lime

3,50€

Crêpes x 2 
Sugar : 6€ | Nutella : 8€ | Flambéed : 10€ | Suzettes : 12€

STARTERS

MAINS

DESSERTS

Suppl Premium Rum 3€

Prix TTC en Euros- Service compris – Nous n’acceptons pas les chèques

TAPAS TO SHARE

Spreadable : Guacamole Bowl | Sardine Rillettes |
Black truffle tarama

12€
Per unit

Truffle Croque Monsieur (chicken or ham) 20€

Assortment of cheeses or cold cuts 22€

TO SHARE

Mixed assortment 27€

The Bunker
Tomato sauce with oregano, mozzarella, and basil
Supp. Country-Style Ham | +€3

15€

PIZZETAS

The Water Hazard
Smoked Salmon & Chive Cream

18€

The Truffle Swing
Bresaola & Truffle Cream

20€

Knife cut beef tartare, roasted potatoes 22€

   Express Lunch Menu  12 pm – 3 pm
   Main course + dessert + coffee :24,90€
    Excludes weekends and public holidays

Starter + Main course + Dessert 35€
Starter + Main course OR Main course + Dessert 28€

SET MENUS
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