
Menu Jeannine 
 
 

 For the whole table 

only for lunch 

85,00 € 

 

 
Clam/Koshihikari rice 

 
 

Wagyu ham A5/Beef cheek 
 
 

Gyoza/Basque pork 
 
 

Wild abalone/Caramel of Koji/Tapioca 
 
 

Roasted John Dory/Vine leaf/Saté of Coco de Paimpol 
 
 

Chawanmushi/Blue vanilla 
 
 

Gavotte 
 
 

Beignet/Apples 
 
 
 

 
 

 

 

 

 



Menu Felix 
 
 

 For the whole table 

except Friday evening 

165,00 € 

 
 
 

Clam/Koshihikari rice 
 
 

Wagyu ham A5/Beef cheek 
 
 

Gyoza/Basque pork 
 
 

Wild abalone/Caramel of Koji/Tapioca 
 
 

Langoustine/Juice with ‘’vénéré’’ rice/Vin Jaune 
 
 

Roasted John Dory/Vine leaf/Saté of Coco de Paimpol 
 
 

Chawanmushi/Blue vanilla 
 
 

Sake-Masu 
 
 

Gavotte 
 
 

Beignet/Apples 
 
 
 
 
 
 
 

 



Menu Roland 
 
 

For the whole table 

220,00 € 

 

 
Clam/Koshihikari rice 

 
 

Wagyu ham A5/Beef cheek 
 
 

Gyoza/Basque pork 
 
 

Lemon/Caviar/Toro 
 
 

Wild abalone/Caramel of Koji/Tapioca 
 
 

Langoustine/Juice with ‘’vénéré’’ rice/Vin Jaune 
 
 

Roasted John Dory/Vine leaf/Saté of Coco de Paimpol 
 
 

Chawanmushi/Blue vanilla 
 
 

Hot&cold soufflé/Passion fruit/Miso from Kyoto 
 
 

Sake-Masu 
 
 

Gavotte 
 
 

Beignet/Apples 
 
 
 

 


