
 

-VEG-   Vegetarian   -GF-   Gluten Free   -DF-   Dairy Free 

All prices subject to 10% service charge 

 

 

 

 

 

 

le déjeuner parfait 

entrée + mains + dessert 

 

 

 
Jet Fresh French Oyster on Ice   (+78 each) 

 

-le dessert- 

-l’entrée- 

Soup du Jour 

 

Baby Mussels  -GF-   
salmon roe | smoked potato purée | shiso oil 

konbu whey sauce 

 

Butternut Squash  -DF-VEG-   
lemongrass-infused squash velouté 

cauliflower chips | rye crisps 

 

 

 

 

 

Dessert du Jour 

 

Fresh Fruits 

 

Homemade Ice Cream or Sorbet 

 

Fromagerie Antony Cheese Platter 
fresh grapes, preserved fruit, crisp bread 

-le plat- 

Cod  -GF-   
octopus | chorizo | garlic cream | parsley oil | piquillo espuma 

 
Quail  -GF-   
duxelles | wild rice | sweet corn purée | truffle jus 
 

Tagliolini  -DF-   
king crab tempura | shredded blue swimmer crab | asparagus | salted egg yolk sauce 

 

Winter Garden Pithivier  -VEG-   
parsnips | cremini | brussels sprouts | port reduction 

 
The “Wagyu”  -GF-DF- (+250) 
A3 sirloin | broccolini | pumpkin purée | dukkah | black garlic jus 

 
 
 
 

358 
Coffee or Mariage Frères tea (+28) 

Mindful Sparks premium sparkling tea (+38) 

 

les legumes (+78 each) 

Garlic Frites -VEG-DF-  |  Spicy Black Bean Zucchinis -VEG-GF-  |  Okra Tempura & Mala-Mayo -VEG- 

Avocado Tempura & Salted Egg Yolk -VEG-  |  Fermented-Tofu Butter Broccolini -VEG-GF- 


