
FENNEL TARTE TATIN (V)
An e l egant  caramel i z ed  ups ide -down tar t  wi th  f enne l ,  s e rved  wi th  burned  red

be l l  pepper  cou l i s  and  garn i shed  wi th  f r e sh  f enne l  c re s s

T h i s  d i s h  p a y s  h o m a g e  t o  t h e  T a t i n  s i s t e r s ,  w h o  r a n  t h e  H ô t e l  T a t i n  i n  l a t e  1 9 t h -

c e n t u r y . L e g e n d  s a y s  t h a t  S t é p h a n i e ,  i n  a  m o m e n t  o f  d i s t r a c t i o n ,  a c c i d e n t a l l y

c a r a m e l i z e d  a p p l e s  i n  a  p a n  a n d ,  i n  a  c r e a t i v e  e f f o r t  t o  s a v e  t h e  d e s s e r t ,  p l a c e d

p a s t r y  o n  t o p  a n d  b a k e d  i t .  W h e n  f l i p p e d ,  t h e  d i s h   b e c a m e  a  t i m e l e s s  c l a s s i c

STARTERS

Freshly baked bread rolls with french 
butter and olives                                        4 

3 course menu including coffee and bread  59 
2 course menu including coffee and bread  47

Please inform the team of any allergies
All the prices are in euros 

CRESPELLE CATERINA DE MEDICI
Del i cate  c rêpe s  f i l l ed  wi th  sp inach ,  r i co t ta ,  parmesan ,  sun-dr i ed  tomatoes ,  and  bas i l ,

topped  wi th  extra  v i rg in  o l ive  o i l  and  f in i shed  wi th  a  grat inée  o f  béchamel  sauce  and

prosc iut to  ch ip s

I n s p i r e d  b y  C a t e r i n a  d e  M e d i c i ,  w h o  i s  s a i d  t o  h a v e  i n t r o d u c e d  m a n y  I t a l i a n  c u l i n a r y

t r a d i t i o n s  t o  F r a n c e  w h e n  s h e  b e c a m e  q u e e n ,  i n c l u d i n g  t h e  b e l o v e d  c r e s p e l l e ,  n o w  k n o w n  a s

c r ê p e s

M A I N S
SALADE JULIETTE RÉCAMIER (V)

A sa lad  o f  arugu la ,  l e t tuce ,  and  sp inach ,  topped  wi th  toas t ed  walnuts ,  Roque for t ,

rad i she s ,  and  caper s

N a m e d  a f t e r  J u l i e t t e  R é c a m i e r ,  t h e  r e n o w n e d  F r e n c h  s o c i a l i s t  a n d  b e a u t y  w h o  h o s t e d  o n e

o f  P a r i s ’  m o s t  i n f l u e n t i a l  s a l o n s  i n  t h e  e a r l y  1 9 t h  c e n t u r y ,  d r a w i n g  t o g e t h e r  p r o m i n e n t

l i t e r a r y  a n d  p o l i t i c a l  f i g u r e s



MALALA YOUSAFZAI TEMPURA
Cri spy  t empura  cod  s t r ip s  pa i red  wi th  a  sp i cy  pumpkin  curry  and  l emon- in fused  l e ek

T h i s  d i s h  i s  d e d i c a t e d  t o  t h e  P a k i s t a n i  a c t i v i s t  a n d  y o u n g e s t - e v e r  N o b e l  P e a c e  P r i z e

l a u r e a t e ,  k n o w n  f o r  h e r  a d v o c a c y  f o r  g i r l s '  e d u c a t i o n .  O u r  c h e f ,  M a r i a ,  h a i l i n g  f r o m

P a k i s t a n ,  d r a w s  f r o m  h e r  o w n  e x p e r i e n c e s  t o  h o n o u r  b o t h  M a l a l a  a n d  

t h e  o n g o i n g  f i g h t  f o r  g e n d e r  e q u a l i t y  a n d  e d u c a t i o n

M A I N S

PENNY BUTTER FUDGE
Peanut  but ter  fudge  cubes  s e rved  wi th  f r e sh  yogurt ,  sa l t ed  peanuts ,  and  a  choco late  c rème  ang la i s e

T h i s  d e s s e r t  i s  i n s p i r e d  b y  t h e  b o o k  P e n n y  B u t t e r  F u d g e  b y  T o n i  M o r r i s o n ,  t h e  N o b e l

P r i z e / P u l i t z e r - w i n n i n g  A m e r i c a n  a u t h o r ,  w h o  c e l e b r a t e d  t h e  p o w e r  o f  s t o r y t e l l i n g  a n d

c u l t u r a l  h e r i t a g e .

D E S S E R T S

TAGLIATELLE LUCREZIA BORGIA (V)
Tagl ia te l l e  pas ta  s e rved  wi th  a  c reamy sa f f ron  sauce  o f  ye l l ow zucch in i ,  sautéed  green

zucch in i ,  parmesan ,  roas t ed  a lmonds ,  and  l emon ze s t

L e g e n d  s a y s  t h a t  t a g l i a t e l l e  w a s  i n s p i r e d  b y  t h e  l o n g ,  f l o w i n g  b l o n d e  h a i r  o f  L u c r e z i a

B o r g i a ,  a  p r o m i n e n t  f i g u r e  o f  t h e  I t a l i a n  R e n a i s s a n c e

CHICKEN MOLE POBLANO
Slow cooked  then  pan  f i r ed  ch i cken  breas t  s e rved  wi th  mole  pob lano—a sauce  made

from ch i l i  and  choco late—accompanied  by  a  smooth  potato  and  corn  purée .
 

T h i s  d i s h  c e l e b r a t e s  F r i d a  K a h l o ,  t h e  M e x i c a n  a r t i s t  k n o w n  n o t  o n l y  f o r  h e r

p a i n t i n g s  b u t  a l s o  f o r  h e r  f a m o u s  d i n n e r  p a r t i e s ,  w h e r e  s h e  o f t e n  s e r v e d  m o l e

p o b l a n o

PAVLOVA
Meringue  nes t  topped  wi th  l emon curd ,  Chant i l ly  c ream,  f r e sh  grapes ,

and  a  red  wine  and ba l samic  cou l i s

D e d i c a t e d  t o  t h e  w o r l d - r e n o w n e d  R u s s i a n  b a l l e r i n a  A n n a  P a v l o v a ,  w h o s e

g r a c e  a n d  a r t i s t r y  i n s p i r e d  t h e  c r e a t i o n  o f  t h i s  b e l o v e d  d e s s e r t .



Bar Food

Shiitake Happens
Steamed bao garnished with pickled red
cabbage, pulled pork-style mushrooms and
crispy onion

12

The 9 Club Sandwich
Club sandwich with gouda cheese, omelette,
light mayo, salad and coleslaw, served with
fries

12

Bigger Fish to Fry
Crunchy fish and chips, served with a
herbed sour cream

15

Chickpea Quartet
Our composition of homemade falafel
served with hummus

10

Happy Harvest Bowl
Chickpeas, cucumber, pickled onion,
tomatoes, radish, carrot, mint

9

12

Sushi Salmon Twist
Crispy sushi rice croquettes with smoked
salmon, spicy mayo and chives

Spread the Feminism
Homemade naan bread with vegetarian
spreads. Ask your waiter for today’s flavours!

12

8

All I Avo’ Wanted
Crispy sushi rice croquettes with avocado,
spicy mayo and yuzu pearls 

VegetarianVegan

Available to order 18h - 20h30

All prices are in € incl VAT | Please inform your server of any allergies 


