LA SOURCE

WEEK MENU

Starter/Main Course/Dessert 50€

Menus according to Chef’s inspiration
Available at lunchtime, excluding weekends and public holidays
Drinks not included

SHARING MENU

OUR SIGNATURE DISHES
An assortment to share including
tapas, starters, main courses and desserts

Minimum 6 pax | 85€ per person
Drinks not included

Net prices in euros. Service included.
List of allergens upon request.




HOMEMADE HOUMOUS LIBANESE STYLE 15 €
Garlic pita bread

TRUFFLE DI RECCO FOCACCIA 34€
Truffle pesto and stracciatella, summer truffle

HOMEMADE PANISSE (cheekpeas fries) 22 €
Atoli, chimichurri condiment

IBERIC HAM BOARD FROM CINCO JOTAS HOUSE 45€
Candied piquillo peppers and butter with herbs of Provence

ITALIAN COLD CUTS, BRESAOLA AND CULATELO 8¢
Thyme and lemon butter
SELECTION OF MATURED CHEESES 26 €
From Fromagerie Mons

. 14 €
MIMOSA EGGS
6 % pieces
CASPARIAN HOUSE PRODUCTS
Oscietra Caviar, blinis, avocado, cream
508 125€
T 330€

1259

Net prices in euros. Service included.



SUGGESTION OF THE MOMENT
Seasonal flavours selected from our producers

PUGLIAN BURRATA & LOCAL TOMATOES
Whole burrata (125gr), basil and tomatoes tartar, infused cherry
tomatoes with marigold & verbena

ZUCCHINI FLOWER
Stuffed with fresh sheep cheese “brousse du Rove’, tempura zucchini

CATCH OF THE DAY CEVICHE
Fish according to arrival

GRILLED OCTOPUS & EGGPLANT
Eggplant caviar, confit eggplant, apricot & olive oil

12 FROGS’ LEGS
Roasted in a brown butter, garlic and parsley

SNAILS IN PARSLEY
Served in their fondue pot

Net prices in euros. Service included.

Price according
to arrival

26 €

20 €

20 €

28 €

28 €

25 €



MEATS

FILLET OF SIMMENTAL BEEF 49 €
Mash of the moment or [ries, traditional pepper sauce

LAMB RAK, GREEN ASPARAGUS 45 €
Homemade panisses, lamb sauce and confit lemon

BEEF TARTARE 39 €
Cocktail sauce emulsion, [ries and salad

RIB STEAK - TO SHARE 110€ / kg
Béarnaise sauce, [ries and salad

ROASTED CHICKEN "CRAPAUDINE STYLE" - TO SHARE 80 €

Baby potatoes and confit shallots

SUBLIMATE YOUR DISHES

Maison Casparian Caviar (sgr.) +20¢€

Net prices in euros. Service included.




T Price accordin
CHEF’S CREATION {0 arriva

SEARED SWORDFISH 38 €
Summer fruit and vegetable vierge sauce

LINGUINE WITH CAVIAR 60€
Champagne sauce, 20 gr. of Oscietre caviar from Mauson Casparian

GRENOBLE-STYLE SOLE MEUNIERE X
Mash potatoes

LOBSTER ROLL €
Pearly lobster tail, tempura claws >4
Miso and yuzu mayonnaise, pickles and black garlic aioli

ROCK FISH SOUP 42€
Saffron rouille, fish and shellfish depending on arrival

EGGPLANT & HALOUMI 32 €
Confit egegplant, grilled haloumi, baba ganoush, pomegranate, watermelon '
GARDEN SALAD

Selection of summer green vegetables, roasted peach, pickles & balsamic -8 €

vinaigrelte

Net prices in euros. Service included.



Sweet creations of the moment, by our Pastry chefs

RUM BABA, MADAGASCAR VANILLA
Rum-soaked baba, Madagascar vanilla, whipped cream

STRAWBERRY TART
Sweet dough, vanilla cream, strawberry gel, fresh strawberries

CARAMEL CREAM
Vanilla caramel custard

LEMON - VANILLA TART
Breton shortbread, lemon—uvanilla compote, lemon crémeux, meringue

CHOCOLATE MOUSSE « GRANDMA-STYLE»
70% dark chocolate mousse

VALRHONA GUANAJA 70% MOLTEN CAKE
Guanaja Valrhona 70%, served with Madagascar vanilla custard

RAVI ARTISAN ICE CREAM
Selection of flavors

Net prices in euros. Service included.

14 €

14 €

12 €

12 €

12 €

12 €

3€ / scoop



LA SOURCE

Cultivateur des sens
Boucherie des Capucines - Cinco Jotas
Paro - Maison Ceres - Maison Casparian
La Bastide du Laval - Fromagerie Mons
La Chocolaterie de I'Opéra - Valrhona - Maison Ravi

Beef fillet: born, raised and slaughtered in Germany
Prime rib : born, raised, and slaughtered in the US
Lamb: born, raised and slaughtered in France
Selection of cold cuts: Italy, Spain
Poultry: born, raised and slaughtered in France
Fishes: North-East Atlantic
Crustaceans: North-West Atlantic (Homarus Americanus) - France (Homarus
Gammarus)

RELAIS &
CHATEAUX
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