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NET PRICES INCLUDING VAT IN €, SERVICE INCLUDED. ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH;
PLEASE DRINK RESPONSIBLY. ALLERGEN INFORMATION AVAILABLE UPON REQUEST.

FISH OF THE DAY 
SUBJECT TO 

AVAILABILITY

DISH OF 
THE DAYOROR

LUNCH MENULUNCH MENU
AVAILABLE AT LUNCHTIME FROM TUESDAY TO 

FRIDAY, EXCLUDING PUBLIC HOLIDAYS
€ 25

BEEF TARTARE 
PREPARED OR UNPREPARED, SEARED OR 

NOT, SERVED WITH CHIPS AND SALAD 

ESPRESSO OR TEA
AND A SWEET TREAT DUO

GALERIE MENUGALERIE MENU
AVAILABLE EVERY DAY EXCEPT 

SATURDAY EVENING AND SUNDAY
€ 42

STARTERS

OR

OR

OR

OR

OR

OR

HUNTER’S PILLOW
SALAD AND CRANBERRY 

CONDIMENTS

BEETROOT TATIN
SALT-BAKED BEETROOT 

WITH MAROILLES CHEESE 
ESPUMA

ROYAL 
CARBONNADE
WITH FRENCH FRIES

VENISON LOIN, GRAND 
VENEUR SAUCE 

MUSHROOM ROYALE, LEEK 
JULIENNE AND BERRY LENTILS

APPLE TATIN 
DOUBLE CREAM AND 
CARAMEL ICE CREAM

CRÈME BRÛLÉE
LEROUX CHICORY

MAIN COURSES

DESSERTS

SQUASH VELOUTÉ 
PERFECT EGG AND
CHESTNUT ESPUMA 

GRENOBLOISE-STYLE 
SKATE WING

DUCHESS POTATOES AND 
SEASONAL VEGETABLES

ALL-CHOCOLATE 
PROFITEROLE CYLINDER

MADAGASCAR VANILLA ICE CREAM

THE MAIN MENUS
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LUCULLUS 
FROM VALENCIENNES

WITH SEASONAL FRUIT CHUTNEY

SCALLOPS, SOCCA 
FLATBREAD

SHELLFISH ESPUMA, CHERVIL 
OIL AND DUCHESS POTATOES 

DUCK LEG
À L’ORANGE 

ROASTED CARROTS AND 
MASHED POTATOES

POP’CASSIS 
SWISS ROLL

POPCORN CRÉMEUX AND 
BLACKCURRANT JELLY   

OR

OR

OR

OR

HOUSE-SMOKED SALMON
APPLE JELLY WITH CHAMPAGNE

BEEF HANGER
STEAK

BORDELAISE SAUCE, 
BRAISED CHICORY 
AND FRENCH FRIES

PINK PRALINE DISK
VANILLA RICE PUDDING 

STARTERS

MAIN COURSES

DESSERTS

ROYAL MENUROYAL MENU
AVAILABLE EVERY EVENING, INCLUDING 

SATURDAYS AND SUNDAYS
€ 55

CROQUE 
MONSIEUR

ICE CREAM SUNDAE 
2 SCOOPS OF YOUR CHOICE

TRADITIONAL
FISH & CHIPS

PRESSED
CHICKEN OR OR

€ 17
FOR CHILDREN UP TO 10 YEARS OLD

CHILDREN’S MENUCHILDREN’S MENU

NET PRICES INCLUDING VAT IN €, SERVICE INCLUDED. ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH;
PLEASE DRINK RESPONSIBLY. ALLERGEN INFORMATION AVAILABLE UPON REQUEST.
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DISH OF THE DAY
AVAILABLE TUESDAY TO FRIDAY 
LUNCHTIME, EXCLUDING PUBLIC 

HOLIDAYS
€ 19

WHOLE ROAST CHICKEN
WITH FRENCH FRIES AND SALADS 
AVAILABLE FOR SUNDAY LUNCH

€ 45 / FOR 2 PEOPLE

NET PRICES INCLUDING VAT IN €, SERVICE INCLUDED. ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH;
PLEASE DRINK RESPONSIBLY. ALLERGEN INFORMATION AVAILABLE UPON REQUEST.

CÆSAR SALAD
ROMAINE LETTUCE, WHOLEGRAIN 

MUSTARD, ANCHOVIES, GRANA PADANO 
AND CORNFLAKE-COATED CHICKEN

€ 22

GRENOBLOISE-STYLE 
SKATE WING 

DUCHESS POTATOES AND 
SEASONAL VEGETABLES

€ 24 BEEF TARTARE
PREPARED OR 

UNPREPARED, SEARED 
OR NOT, SERVED WITH 

CHIPS AND SALAD 
€ 23

TRADITIONAL 
FISH & CHIPS

€ 23

SCALLOPS, SOCCA 
FLATBREAD 

SHELLFISH ESPUMA, CHERVIL 
OIL AND DUCHESS POTATOES

€ 28

FISH OF THE DAY
SUBJECT TO MARKET

AVAILABILITY
€ 25

VENISON LOIN,
GRAND VENEUR SAUCE

MUSHROOM ROYALE, 
LEEK JULIENNE AND 

BERRY LENTILS 
€ 29

BEEF HANGER STEAK
BORDELAISE SAUCE, BRAISED 
CHICORY AND FRENCH FRIES

€ 28

PRESSED CHICKEN
SEASONAL FLAVOURS 

€ 26

DUCK LEG À L’ORANGE
ROASTED CARROTS AND 

MASHED POTATOES 
€ 27

ROYAL CARBONNADE 
WITH FRENCH FRIES

€ 25

THE HEADLINERS

THE OPENING ACT

HOUSE-SMOKED SALMON
APPLE JELLY WITH CHAMPAGNE

€ 16

SQUASH VELOUTÉ
PERFECT EGG AND 
CHESTNUT ESPUMA 

€ 15

LUCULLUS FREOM 
VALENCIENNES

SEASONAL FRUIT CHUTNEY
€ 17

BEETROOT TATIN
SALT-BAKED BEETROOT WITH 

MAROILLES CHEESE ESPUMA
€ 16

HUNTER’S PILLOW
SALAD AND CRANBERRY 

CONDIMENTS
€ 15

BERRY LENTILS
WITH PAN-FRIED SEASONAL 

VEGETABLES 
€ 22
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SELECTION OF REGIONAL CHEESES
SELECTED BY MARIE QUATREHOMME (MEILLEUR 

OUVRIER DE FRANCE) 
€ 14

DESSERTS

APPLE TATIN 
SOFT APPLES, DOUBLE CREAM AND 

CARAMEL ICE CREAM  
€ 13

ALL-CHOCOLATE 
PROFITEROLE CYLINDER

MADAGASCAR VANILLA ICE CREAM 
€ 13

CRÈME BRÛLÉE
LEROUX CHICORY

€ 12

PINK PRALINE DISC
VANILLA RICE PUDDING

€ 14

POP’CASSIS 
SWISS ROLL

POPCORN CRÉMEUX AND 
BLACKCURRANT JELLY

€ 13

CHEESES

THE FINAL TOUCH
GOURMET CHAMPAGNE

GLASS OF CHAMPAGNE WITH 
ASSORTED SWEET TREATS

€ 18

GOURMET COFFEE
ESPRESSO OR TEA 

WITH SWEET TREATS
€ 12

ICE CREAM AND SORBET SELECTION
BY OUR MASTER ARTISAN ICE CREAM 

MAKER

2 SCOOPS OF YOUR CHOICE:

VANILLA, CHOCOLATE, SALTED BUTTER CARAMEL, 
PISTACHIO, STRAWBERRY OR LEMON

€ 8

THE GRAND FINALE

NET PRICES INCLUDING VAT IN €, SERVICE INCLUDED. ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH;
PLEASE DRINK RESPONSIBLY. ALLERGEN INFORMATION AVAILABLE UPON REQUEST.


