
Net prices in euros, taxes and service included.

Easter Lunch Menu – Sunday, April 5, 2026

S T A R T E R

LES ASPERGES BLANCHES

White asparagus, confit and miso-glazed, homemade ginger tarama, dill

A M U S E - B O U C H E

O U

L’OEUF PARFAIT BIO

Slow-cooked organic egg, fava beans, saffron rouille, spring onion espuma

M A I N  C O U R S E

LE SAINT PIERRE

Grilled John Dory, Borlotti bean cream, clams with ’nduja and vongole sauce

O U

L’AGNEAU PASCAL

Easter lamb — roasted rack with savory, grilled asparagus, and a rich black garlic jus

D E S S E R T  

LA MOUNA PERDUE

Mouna French toast, garden kumquats, saffron crème anglaise, and three-citrus sorbet

O U

LE MILLE-FEUILLE AUX FRAISES   

Strawberry mille-feuille, Bourbon vanilla diplomate cream, strawberry sorbet, Sichuan pepper

70 euros per person

Focaccia with garden herbs and olives


