
Public Holidays incur a 15% surcharge. All card transactions incur a surcharge. All food is subject to change 
due to seasonal availability. Menus and pricing are subject to change.

Winter Lunch Menu
Two course    70

Three course    82

Including a glass of our sommelier’s selection of beer and wine.

Le Foyer    

...glowing, resinous logs crackle in the hearth, filling the air with a warm, 

inviting aroma — an atmosphere of comfort, nostalgia, and home.

Hors d’oeuvres
Comté Cheese Gougères shaved jambon

Parfait de Canard Éclair blackberry 

Tartare en Croute Sher Wagyu tartare, cured golden yolk, radish

Plat de resistance
Snapper a la Grenobloise WA red snapper, beurre noisette, apple GF

Pates aux Cepes tagliatelle, porcini mushroom, crème fraiche V

Cassoulet de Duck Leg confites aux lentilles, jambon GF

Burger Maison Wagyu beef, potato bun, remoulade, cheese, pommes frites

Boeuf Bourguignon Sher Wagyu, swiss browns, lardons,  pommes puree, jus GF

Le dessert
Mousse au Chocolat chantilly à la vanilla-bean 

Mille-Feuille Pistache white chocolate and macadamia ice cream




