TEMPLE & CHRAPON

STARTERS

Paté en croite .
veal, foie gras, pistachios and mushrooms .............................. 19 SEAFO OD

Meagre carpaccio . .
N P Oysters «Les Perles de 'lmpératrice»

extra-virgin olive oil, zucchiniand lime ........... ... ... .. ... ......... 18

xtra-virgin olive oil, zucchini i Joo! Dupuioh N°4
Lobster roll PER BOR B . utiittte e tte e eie e enaaeens 14/23
brioch d dh tard. ... 31

rioche, avocado and honey mustar Oysters «Gillardeau
Red tuna N4 15/24
sesame-yuzu vinaigrette, spinach sprouts and chickpea espuma ........ 24 PERSORE wovvvniiiiiii e /

Oysters Rockefeller

Shrimp t .
nmp 1acos oven-baked oysters, spinach and aged cheddar .... 16

crispy shrimp, avocado, pickles, red cabbage and lime................... 16

Caviar brioche

P IP ; ; i
appa al Pomodoro 15 Oscietre Kate & Koncaviar .................. 17/piece

grilled tomato, capers and jalapefo peppers ...,

Beef filet tartare Kate & Kon Oscietra caviar, 50g box

little gem o4 potato wafers and sour Isignycream ............... 140
Crispy shrimps
Macallan whisky cocktail sauce............ ... ... .. . i 21

MAl N S *DISHES SERVED WITH A CHOICE OF SIDE DISHES

Lobster Salad

lobster, lettuce, avocado, tomato and sour vinaigrette

half [ODSter . ... 35
1] 01 L= 62

TEMPLE & C HAPON

Pot Pie*
eggplants, yellow and green zucchinis,
confit tomatoes, onion compote and fennel salad with turmeric .................. 31

SIDE DISHES

Caesar Salad

grilled chicken, “Bellota-Bellota” smoked anchovies, parmesan and bacon. ........... 31
Lettuce heart, lemon olive oil................. 7 . ..

Lobster linguini
Crispy panisses with aged cheddar .......... - Espelette pepperbisque. ... FOR Two 79

) Sole meuniére or grilled*

Frenchfries..................ooo 7 lemonbrownbutter .......... ... ... L. PRICE ACCORDING TO ARRIVAL
Ratatouille........................oool 7 Grilled wild sea bass*

virgin sauce, fresh herbs and green jalapenopepper ............ccoiiiiieit. 46
Seasonalvegetables ........................ 7

Cockerel*
Mashed potatoes, olive oil.................... 7 flame-cooked and smoked paprikamarinade ................. .o i 35
Crispy tomato and Cajunrice ................ 9 Pork Belly*

confit with honey and spices, grilled corn with paprikaand granola............... 32

Beef filet*

DlaCK PEPPEr SAUCE . ...t 49

rossini, pan-fried foie gras . ... 65
Paris New York
crunchy choux and creamy pecanganache ...............ccoiiiiiiiiiiinnnnnnn. 15

Peanut Butter Cheesecake
Madagascar vanillaice cream .............coo i e 14

Seasonal fruits tart
Madagascar vanilla cream, strawberry confit and fresh strawberries ............. 16

Banana split
chocolate, salted butter caramel, cookie ..............cc ... 12

Fig Paviova
meringue whipped cream, fresh and roasted figs................ ... ... ... 16



