
SOUPE A L’OIGNON
CARAMELIZED ONIONS,

FRENCH CHEESES, BRIOCHE

6

BABY ARUGULA
SALAD

TOASTED PINE NUTS,
BALSAMIC VINAIGRETTE

9

MEATS & CHEESES
ASSORTED CHARCUTERIE,

ARTISANAL CHEESES,
TOASTED BREAD & FRUIT MARMALADE

10

PÂTÉ DE CAMPAGNE
HOMEMADE TERRINE, PORK,

MUSTARD, CHUTNEY, PICKLES

7

TUNA SALAD
BAGUETTE SANDWICH

ARUGULA, RADISH,
ROASTED GARLIC AIOLI

12

“LE FRANÇAIS” BURGER*
MELTED CHEESE,

CARAMELIZED ONIONS,
PEPPER BACON, ARUGULA

14

STEAK FRITES*
MAÎTRE D’HÔTEL BUTTER OR

BÉARNAISE SAUCE

19

TROUT GRENOBLOISE  
PINEAPPLE, CAPERS, PARSLEY

14

CRÈME BRÛLÉE
CARAMELIZED VANILLA EGG

CUSTARD WITH FRESH BERRIES

5

APPLE TATIN
CRÈME FRAÎCHE,

CARAMEL CALVADOS SAUCE

5

T he T errace Menu

*CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFI SH, EGGS, MILK OR POULTRY MAY INCREASE
YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

Desserts
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