
 

Starters 
 

 

 

 

 

sliced avocado, lemon dressing  18 

bao of duck and goose liver  26 

peruvian ceviche of sea bream  24 

famous snails from burgundy 6 pieces  20 

crispy duck salad  24 

pork & shrimp dim sum, smocked eel  25 

chinese shrimp raviolis “china club” style  20 

perfect egg, truffles, potatoes mousseline  27 

delicious spring rolls, chili sauce  18 

 “Nobu” style crispy rice 22 

sea bass tartare, wasabi cream, radish  24 

scallops, cauliflower mousseline, hazelnuts  25 

dauricus imperial caviar 50g, blinis  125 

 

 

 

All our dishes are likely to contain the following allergens: gluten, lactose, soy, egg, peanut              

For more information, please contact the room managers 

Main courses 

 

Each dish is served with its sides 

 

foie gras butter risotto, scallops  37 

lobster tagliolini, tarragon  45 

grilled season’s veggies  28 

cod, thaï curry sauce 34 

grilled seabass, season’s veggies, vierge sauce  34 

grilled salmon filet,  teriyaki sauce  30 

solettes meunières, spinach, mashed potatoes  35 

beef tataki, asian perfumes  33 

tuna tataki, asian perfumes  33 

chicken breast, morel sauce  32  

sweetbreads, tagliolini, preserved lemons, sage 45 

pluma iberique, “Bo bun” sauce, chinese cabbage  32 

beef tenderloin, bearnaise or pepper sauce  42 

true knife cut beef tartare  29 

 

 

season salad – basmati rice  5 

spinach – green beans – mashed potatoes – french fries  6 

fried seasonal vegetables 7 

Any change of accompaniments will be 3 euros charged 

 



 

 

Desserts 

   

speculoos cheesecake, raspberry coulis  12 

exotic fruits pavlova 12  

profiterole, vanilla ice cream and praline  12 

french toast, tonka ice cream, caramel  14 

vanilla millefeuille, praline ice cream  12 

dame blanche  12 

iced cappuccino  12 

tiramisu Odette’s way  12 

chocolate moelleux, vanilla ice cream  12 

 

BBQ St-Marcelin and its condiments  15 

 

 

  

 

 

 

 

 

 

 

 

 

 

English menu 
 

 

 

 

 

lunch from Monday to Friday 

(imposed menu without choice) 

starter – main course – dessert  46 

starter - main course or main course – dessert  38 

 
 

aperol spritz  12 
 

caïpirinha, negroni,  hendrick’s-fever tree  14 
 

pimms, St-Germain Spritz  12 
 

flûte de champagne Ruinart brut  17 

piscine de Ruinart brut  19 
 

 
 


