
Accord  mets et vins en  5 temps (5 x  8 cl) 
 La profondeur des vins rouges 60€

      L’harmonie des rouges et des blancs 110€
La célébration en bulles 120€

S O US  L’O C É A N
Langoustines , coquillages , agrumes ,  

caviar Impérial  de  Sologne
◆

L A  R ATATO U I L L E  D E  R É M Y
Condiment eau  de  tomate  et balsamique  blanc  

◆
L E S  F L È C H E S  D E  RO B I N

Filet de  bar rôti , asperges vertes , sauce  hollandaise
◆

S PAG H E T T I  D E  TO N Y  E T  JO E
Veau confit, aubergine  grillée , tomate  confite  et mozzarella  

◆
L A  P O M M E  E N S O RC E L É E

Fondante  au  caramel  et vanille

MENU DÉGUSTATION 
200€
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Food  and  wine  pairing in  5 stages (5 x  8 cl) 
The depth of red wine €60

The harmony of red and white wine €110
A celebration in bubbles €120

TASTING MENU
€200

U N D E R  T H E  S E A
Langoustine , shelfish , citrus fruits , 

Imperial  Sologne  caviar
◆

R E M Y ’S  R ATATO U I L L E
Tomato water and white  balsamic  condiment

◆
RO B I N ’S  A R ROWS

Roasted  sea  bass fillet, green  asparagus ,  
Hollandaise  sauce

◆
TO N Y  A N D  JO E ’S  S PAG H E T T I

Confit veal , grilled  aubergine , sun -dried  tomato 
and mozzarella

◆
T H E  E N C H A N T E D  A P P L E

Meltingly soft , caramel  and vanilla
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Accord  mets et vins en  5 temps (5 x  8 cl) 
 La profondeur des vins rouges 60€

      L’harmonie des rouges et des blancs 110€
La célébration en bulles 120€

L’ Î L E  D E  1 0 0 1  PAT T E S
Salade  de  légumes primeurs , quinoa , vinaigrette  au  jus 

de  carottes et huile  de  sésame , feuille  croustillante
◆

L A  R ATATO U I L L E  D E  R É M Y
Condiment eau  de  tomate  et balsamique  blanc  

◆
L E  B O U I L LO N  D E  M A DA M E  SA MOVA R

Raviole  d’artichaut, jaune  d’oeuf  confit et safran

◆
L E  TAJ I N E  D U  P R I N C E  A L I  

Agrumes  confits , couscous , bouillon  végétal  
aux  épices  orientales 

◆
L A  TA RT E  S O U F F L É E  M IC K E Y

Chocolat 70% , gianduja

MENU VÉGÉTARIEN

200€
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Food  and  wine  pairing in  5 stages (5 x  8 cl) 
The depth of red wine €60

The harmony of red and white wine €110
A celebration in bubbles €120

T H E  B U G ’S  L I F E  I S L A N D
Salad of  early-season  vegetables , quinoa , carrot juice  

and sesame oil  vinaigrette , crispy leaf
◆

R E M Y ’S  R ATATO U I L L E
Tomato water and white  balsamic  condiment 

◆
M R S. P OT TS’ B R E W

Artichoke  raviole  with  confit egg yolk  and saffron

◆
P R I N C E  A L I’S  TAJ I N E  

Preser ved  citrus  fruits , couscous , and  a  delicately 
spiced  Middle  Eastern  vegetable  broth  

◆
M IC K E Y  S O U F F L É  P I E

70% dark  chocolate , gianduja

VEGETARIAN MENU

€200
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