
   
 
 

  
Please inform us of any food allergies or dietary requirements 

Prices are subject to a 10% service charge 
 

 
Les grands plaisirs 

 
 Could be added to any of the menus.  

Please ask your waiter for recommendations. 
 
 
 

 
Le Caviar           $700 
50 grams of Baeri Caviar. 
 
 
 
La Cote de Boeuf         
 $1,500 
For two to three people. 
Butcher’s Club 50 day dry-aged USDA prime beef 
cooked in charcoal oven served with béarnaise sauce 
and triple cooked fries.  
Please allow 45 minutes preparation time.  
Limited availability. 
 
 
 
La Coucou de Rennes      $1,000/ $1,300 
For two to four people,  
Coucou de Rennes poached chicken, crisped in 
charcoal oven served with pommes bohèmes.  
Please allow 45 minutes preparation time.  
Limited Availability.  
 
 
 
Le Fromage           $150 
A selection of French cheeses from Antony family. 



   
 
 

  
Please inform us of any food allergies or dietary requirements 

Prices are subject to a 10% service charge 
 

 
 

Le menu decouverte 
$650 

June 4th – June 24th, 2015  
 
 

La Tomate  
Heirloom Tomato, burrata and avocado salad with lemon dressing. 

Or 
LE Champignon 

Mushroom velouté with quail egg. 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Le Homard 
Homemade tagliatelle with Maine lobster and sun-dried tomatoes, 

Or 
Le cochon 

Slow-cooked Japanese kurobuta pork belly with daikon and  
yuzu emulsion.  

 
~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 
le fromage 

A selection of French cheese from Antony family. 
Or 

LA Figue 
Semolina chocolate biscuit, vanilla mascarpone cream,  

Fresh figs and yogurt sorbet. 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Les Mignardises 
 

Wine Pairing $450 
The Sommelier’s selection of three glasses of wine.



   
 
 

  
Please inform us of any food allergies or dietary requirements 

Prices are subject to a 10% service charge 
 

 

Le menu Gourmand 
$800 

June 4th – June 24th, 2015 

 
La Tomate 

Heirloom Tomato, burrata, avocado Salad with lemon dressing. 
Or 

Le tartare (+12g baeri caviar, $200) 
Traditional beef tartare with sucrine lettuce. 

~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Les girolles  

Sautéed chanterelle mushrooms with dried Apricot and cecina de león. 
Or 

L’Oursin (+$150) 

   Hokkaido sea urchin royale & Baeri caviar. 

    ~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Le saumon 

Pan-fried atlantic salmon with black lentils and carrot purée. 
Or 

Le canard 
Seared Canard de landes with seasonal vegetables and beetroot purée. 

~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Le fromage 

A selection of French cheese from Antony family. 
or 

Le chocolat 
Aztec spiced hot chocolate, fondant brownie, cocoa quenelle and 

chocolate ice-cream.  

Or 
La fraise  

Fresh berries with yuzu cream, strawberry ginger sauce, sesame tuiles 
and lychee mint sorbet. 

~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Les MIGNARDISEs 

 
Wine Pairing $550 

The Sommelier’s selection of four glasses of wine.. 



   
 
 

  
Please inform us of any food allergies or dietary requirements 

Prices are subject to a 10% service charge 
 

 

Le meNU French May 
$1300 

May 1st, 2015 – June 30th, 2015 
 

La Salade d’endives 
Endive salad, goat cheese, strawberries, green apples, walnuts from Dordogne 

and black périgord Truffle vinaigrette. 
 

Domaine Berthoumieu, “les pierres gres” - pacherenc du Vic-Bilh 2013 
~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

La charcuterie du Midi-Pyrénées 
Traditional cold cuts from midi-pyrénées with home made pickles. 

 
Château montauriol, mons aureolus – fronton 2011 

~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Le FOIE GRAS Poêlé 

    Pan-seared foie gras from Gers served with Jurançon poached Prunes. 
 

Clos Lapeyre, la magendia – jurançon 2010 
~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Le Turbot 
Line caught turbot with cévennes onion, tomato confit and lemongrass cream. 

 
Château teyssier pezat Blanc 2013 

~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

L’agneau de quercy 
Braised leg of Lamb with Haricots tarbais and garlic chips. 

 
Château Lamartine, expression – cahors 2010 

~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
le fromage 

A selection of French cheese from Midi-Pyrénées. 
or 

LE Soufflé au yuzu et herbe sorbet  
Yuzu soufflé with herbs sorbet 

Or 
Le chocolat 

Aztec spiced hot chocolate, fondant brownie, cocoa quenelle and  

chocolate ice-cream. 

Domaine Berthoumieu, Charles de batz – madiran 2011 
or 

Domaine berthoumieu – tanatis 2011 
~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

 
les MiGNARDIses avec le Café ou le Thé 

Wine Pairing $750 



   
 
 

  
Please inform us of any food allergies or dietary requirements 

Prices are subject to a 10% service charge 
 

 

 
Les vins de desserts & digestifs / 

digestives 
	
  
	
  

Sweet Wines 
Clos lapeyre – la magendia 2011    110 
Jurançon 

Domaine berthoumieu – tanatis 2011   140 
Madiran 

Fortified Wines 
Graham’s Late Bottle Vintage 2008   100 

Pineau des Charentes 5Yo     100 

Valdespino Amontillado 18YO     100 
	
  

Cognac 
Hennessy 1900        8,000 
Bottled in 1953 for the coronation of Queen Elizabeth II 

Richard Hennessy        2,800 

Hennessy VSOP        100 

Camus Masterpiece 5.150      6,500 

Camus Masterpiece 3.150      4,500 

Camus Lalique        2,600 

Remy Martin Louis XIII      2,800 

Jean Martell L’Or       2,800 

Pinet Castillon 1914       1,250 

Cognac 1840 Pierre Ferrand     100 

Martell noblige        700 



   
 
 

  
Please inform us of any food allergies or dietary requirements 

Prices are subject to a 10% service charge 
 

 

 
Les vins de desserts & digestifs / 

digestives 
 

Armagnac 
 
Bas Armagnac 1927       1,500   

Marcel Trepout 1939       1,100 

Ryst-Dupeyron 1942       1,500 

Laubade Armagnac Blanc     110 

 
Calvados 

 
Christian Drouin 1963      800 

Pays d’Auge Reserve       120 

Christian Drouin        90 
Pomme Prisonniere 



   
 
 

  
Please inform us of any food allergies or dietary requirements 

Prices are subject to a 10% service charge 
 

 
Les thés / Teas  

A selection from dammann frères 
	
  

Teas & herbal teas       70 
 

Earl grey organic 

Indian breakfast organic 
Strong, malty flavors with body of Assam combined with mild and 
floral notes from Darjeeling. 

Steinthal organic GFOP 2nd flush 
Created in 1874, Steinthal is the oldest plantation near the 
famous city of Darjeeling. Gives a fruity brew with a good long 
finish. 

Passion de fleurs 
Delicate white tea, composed by the subtle rose, apricot and 
passion perfumes, sprinkled with rose petals. 

Genmaicha 
A mixture of Bancha green tea (a late-harvest Sencha), roasted 
rice and puffed rice give hints of green, maritime and roasted 
cereal aroma. 

Jasmin yin zhen 
This tea’s silver needles, adorned by a sumptuous down, boast a 
beauty which equals that of the fresh jasmine liquor which they 
impart. This rare example combines the finesse of a fine white tea 
with the sweet flavour of jasmine. 

Oolong Phoenix 
Surprising infusion reminiscent of mango and litchi mixed with 
roasted, woody notes typical of a dark oolong. 

Verveine 

Camomille 

Menthe poivree 

citronnade 
Apple bits, rosehip, citrus fruits peels and lemon slices compose a 
delicious and slightly acid fruit infusion. 



   
 
 

  
Please inform us of any food allergies or dietary requirements 

Prices are subject to a 10% service charge 
 

 
 

Les cafés / coffees 
 
Espresso         35 

Macchiato         55 

Cappuccino         55 

Latte          55 

Flat white         55 

Americano         40 
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  

	
  


