
 

Three Course Menu | 125 Per Person 

Menu is subject to daily changes depending on availability of fresh products on island 

 

 

   

 

To Start 
  

 

Main Course 
 

La Tradition 

Classics & Country Cooking  

Foie Gras | 15 Supplement 

Cacao, Pear,  

Pistachio, Brioche  

Beef Tartare 

Cornichons, Mustard 

Potato Chips, Lettuce 

La Mer 

Inspired by the Sea  

Tuna Carpaccio 

Yellowfin Tuna Carpaccio  

Green Bean, Olive, Quail Egg 

Hamachi 

Fennel, Watermelon 

Fresno Pepper, Citrus  

La Saison 

Spring Flavors 

Winter Salad 

Endive, Candied Walnut 

honey Crisp, Whipped Blue Cheese  

Burrata 

Arugula, Piemonte Hazelnut 

Extra Virgin Olive Oil 

Le Voyage 

World Discovery 

Potage Crécy 

Chilled Carrot Soup 

Stone Crab, Dill, Mustard Cream 

Grilled Octopus 

Mojo Verde, Chorizo 

Cilantro  

 

 

La Tradition 

Classics & Country Cooking  

Tournedos Rossini | 25 Supplement 

Tenderloin, Foie Gras, Spinach 

Pomme Dauphine, Black Truffle Sauce 

Roasted Chicken 

Tarragon, Tomato 

Zucchini, Polenta 

La Mer 

Inspired by the Sea  

Sablefish 

Baby Carrot, Smoked Potato 

Mussel, Safran 

Dorade 

Sea Bream, Fennel, Mango, Papaya 

Pilaf Rice, Citrus Vinaigrette 

La Saison 

Spring Flavors 

Roasted Duck 

Clementine, Parsnip 

Beet, Red Wine Jus 

Berkshire Pork Chop 

Bacon Crust, Braised Endive  

Apple Purée, Sauce Robert 

Le Voyage 

World Discovery 

Ravioli 

Tomme de Savoie, Celeriac 

Périgord Black Truffle 

Scallops 

Vadouvan, Romanesco 

Grenobloise Sauce 

     

 

Caviar | 1 oz 

 

Side Dishes | 12 
 

 

Dessert 
 

Kristal | 260 

 

Oscietre Gold | 360 

Green Beans 

Pilaf Rice 

Green Salad 

 

Chocolate Coulant 

Salted Caramel, Vanilla Ice Cream  

Baba au Rhum 

Chantilly, Confit Pineapple, Plantation Rum 

Vacherin 

Blueberry, Cassis, Elderflower 

Mont Blanc  

Chestnut, Black Currant 

 

All prices displayed are subject to 10% VAT and 15% service charge 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 
 

Executive Chef David Lepage 

 


