
Charred leek, kiwi, lightly whipped horseradish cream, and sherry
vinegar – 9€

Red kuri squash velouté, liquorice emulsion, and Brussels sprout
petals – 12€

Medley of salt-crusted roasted beets and multicolored radishes,
multicolored cauliflower tabbouleh, green oil – 11€

Wasabi deviled eggs with crispy bresaola – 9€

Crispy sea bream tartlet with candied kumquat and pomegranate -
16€

Noucha vegetarian plate – €22
 Seasonal vegetables, organic soft-boiled egg, burrata

    Chef's Pasta - 19€

Veal fillet with reduced jus, mushroom and scamorza raviolo,
celeriac mousseline - 31€

Pearlescent cod, watercress velouté, pressed butternut squash
with tonka bean and orange zest - 32€

Autumn vegetable puff pastry tart with a rich vegetable reduction
– 20€

Beef tartare, confit egg yolk, and a large portion of fries – 24€

Stuffed vegetable cabbage, sorrel milk, and Comté emulsion - 20€

SIDES 

Baby leaf salad, green oil – €5

Mashed potatoes – €6

The large fries– 4€

Main Courses

 

Starters 

Cheese & Desserts
Selection of matured cheeses, seasonal pick - 12€

Coffee mocha – 9€

Pear Belle Hélène with a scoop of ice cream of your choice – 9€

Triple-Lemon Tartlet – 10€

Minced steak, mashed potatoes or seasonal vegetables 
or

Creamy gnocchi with comté cheese 

Kids Menu 16€

Salad

‘s Aperitif
Crunchy radishes, whipped

butter with smoked salt
Homemade tarama, black

olive powder, warm brioche
Kintoa IGP ham, freshly

sliced to order
Heirloom vegetable

chips

11€ 6€ 21€ 8€

Net prices – VAT and service included / Meat origin: Beef and Veal – France / The         symbol identifies our vegetarian dishes. / Our dishes are prepared using fresh, seasonal
ingredients. / For information regarding allergens present in our dishes, please ask a member of our staff.


	L’apéritif de
	Tarama maison, poudre d’olive noire, brioche tiède
	Radis croquants, beurre foisonné aux épices
	Jambon de Kintoa AOP, tranché minute
	Chips de légumes oubliés
	11€
	6€
	21€
	8€


	Entrées
	Plats
	Poireau brûlé, kiwi, crème légèrement montée au raifort et vinaigre de xérès -9€
	Velouté de potimarrons, émulsion réglisse et pétales de choux Bruxelles- 12€
	Melin-melo de betteraves cuites en croûte de sel et de radis multicolore, taboulé de choux fleur multicolore, huile verte- 11€
	Oeufs mimosa au wasabi et crispy de bressaola- 9€
	Tartelette croustillante de daurade royale, kumquat confit et grenade - 16€
	Pâtes du Chef - 19€
	Filet de veau et son jus réduit, raviole de champignons et scarmoza, mousseline de céleri - 31€
	Cabillaud nacré, velours de cresson, pressé de butternut à la fève de tonka et zeste d’orange - 32€
	Tarte feuilletée de légumes d’automne et jus végétal corsé – 20€
	Tartare de boeuf, jaune d’oeuf confit et grande frite – 24€
	Choux farci végétal, lait d’oseille et émulsion comté - 20€
	ACCOMPAGNEMENTS
	Salade de jeunes pousses, huile verte - 5€
	Mousseline de pommes de terre   - 6€
	La grande frite - 4€


	Salade
	Assiette végétarienne Noucha - 22€
	Légumes de saison, oeuf mollet bio, burrata

	Fromages & Desserts
	Planche de fromages affinés, sélection du moment - 12€
	Moka de café – 9€
	Poire belle Hélène et boule de glace au choix – 9€
	Tartelette aux 3 citrons – 10€

	Menu Enfant
	16€
	Steak haché, mousseline de pomme de terre ou légumes de saisons
	ou
	Gnocchis à la crème de parmesan

	‘s Aperitif
	Homemade tarama, black olive powder, warm brioche
	11€

	Crunchy radishes, whipped butter with smoked salt
	6€

	Kintoa IGP ham, freshly sliced to order
	21€

	Heirloom vegetable chips
	8€


	Starters
	Main Courses
	Charred leek, kiwi, lightly whipped horseradish cream, and sherry vinegar – 9€
	Red kuri squash velouté, liquorice emulsion, and Brussels sprout petals – 12€
	Medley of salt-crusted roasted beets and multicolored radishes, multicolored cauliflower tabbouleh, green oil – 11€
	Wasabi deviled eggs with crispy bresaola – 9€
	Crispy sea bream tartlet with candied kumquat and pomegranate - 16€
	Chef's Pasta - 19€
	Veal fillet with reduced jus, mushroom and scamorza raviolo, celeriac mousseline - 31€
	Pearlescent cod, watercress velouté, pressed butternut squash with tonka bean and orange zest - 32€
	Autumn vegetable puff pastry tart with a rich vegetable reduction – 20€
	Beef tartare, confit egg yolk, and a large portion of fries – 24€
	Stuffed vegetable cabbage, sorrel milk, and Comté emulsion - 20€
	SIDES
	Baby leaf salad, green oil – €5
	Mashed potatoes – €6
	The large fries– 4€


	Salad
	Noucha vegetarian plate – €22
	Seasonal vegetables, organic soft-boiled egg, burrata

	Cheese & Desserts
	Selection of matured cheeses, seasonal pick - 12€
	Coffee mocha – 9€
	Pear Belle Hélène with a scoop of ice cream of your choice – 9€
	Triple-Lemon Tartlet – 10€

	Kids Menu
	16€
	Minced steak, mashed potatoes or seasonal vegetables
	or
	Creamy gnocchi with comté cheese


