SaINt James

Paris

Rare variety of tomato
marigold flowers, ginger flavoured broth 22

Black mullet fish carpaccio
delicately spiced and cockles broth 24

Zucchini spaghetti
organic egg yolk, basil, coriander and cinnamon 20

Brittany white tuna
grilled cuttlefish, green beans and sea weeds 26

Blue lobster
cuttlefish and summer potatoes 42

Normandy salmon
beets and blueberries 36

Grilled cauliflower
flavored with rhubarb and herbs from the garden 28

Yellow Pollack

marjoram, grilled tomatoes and cucumbers 37

Beef from mister Arnaud Billon
“Burrata from Ile de France” 46

Culoiselle roasted poultry
young fennel in “barigoule” style 41

Raspberries
coriander creamy 13

Frozen soup
strawberry salad, lovage, olive oil and caramelized brioche 15

Seasonnal fruit 15
Homemade sorbet and ice cream 13

Hot and cold Peru dark chocolate 75% 15




