
 
 
 

Signature  Saturdays 
Lunch Menu 

 

Two-Course  

€ 75.00 

 

or 

 

Three-Course  

€ 95.00 

 

 

 

 

 

 

 

 

 

 
 



 
Lunch Menu  

 

Starters 
 ‘Tribute to the Mediterranean Sea’ 

 

‘Cappelletti’ . 

XO . Oxtail . Yeast Sauce  
 

 Leeks ‘en Papillote’ . 

Romesco . Leaves from Renni’s Gardens . 

 ‘Scamorza Bianca’ 

 

Main Course 
Local Pork Cheek ‘Grenobloise’. 

 ‘Brioche Ossobuco’ . Preserved Mustard 

 

Local Line-Caught Seabass ‘a la Plancha’ .  

Brassicas . Smoked Pike Roe from ‘Petrossian’ Béarnaise 
 

‘Tarte Pissaladière’ .  

Black Truffle . Sauce Verjus 

  

Desserts 
‘Tarte Ambroisie | Bernard Pacaud’ 

 

‘Tarte Exotique Doree’ 

 

Artisanal Cheese .  

Honey from ‘Melit’ . Quince from ‘Fieschi’ .  

Pistachio Bread 
 

 

Two Course ‘Cellar Wine Tour’ - €30.00 

Three Course ‘ Cellar Wine Tour’ - €45.00 

 


