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"International Menu" 
 

Pickled sirloin on farmers bread  

with calf's head, eggs mimosa and vinaigrette of radish 

€ 16,00 

***** 

French onion soup 

with braised oxtail and "Tomme de chevre" baguette 

€ 12,00 

***** 

Steak of the wild salmon  

with roasted squid, leeks and a glaze of sauce béarnaise 

Entremets € 24,00 / main course € 28,00 

***** 

Tangerine sorbet "Hy-Fly" 

€ 9,00 

***** 

Filet of beef "dry aged" with melted goose liver, truffle coulis and kale vegetables 

€ 39,00 

***** 

Pancakes with maple syrup, ice cream and caramelized walnuts  

€ 12,00 

 

Menu price € 110,00 per person 



   

cover charge € 3,50 per person 
 

"Mediterranean Menu" 
 

Poached chicken egg with "Colatura"  

serrano ham, artichokes and salsify salad 

€ 12,00 

***** 

Bouillon of rock fish, flavored with lemon balm, 

served with red mullet, scampi and Rouille Crostini 

€ 16,00 

***** 

Pici pasta with lime, small potatoes and pesto 

€ 9,00 

***** 

Champagne-Sorbet with pomegranate 

€ 8,00 

***** 

"Duet of lamb" 

loin and breast with white turnip, broad beans and Taleggio polenta 

€ 32,00 

***** 

Semi-liquid chocolate cake 

with mango and Szechuan pepper-ice cream 

€ 13,00 

Menu price € 81,00 per person 


