
 
 

My cuisine is dedicated to nature. Exclusively seasonal, it favors the work of arti-
sans of the earth and the sea who practice authentic methods and offer a very high 

quality of taste and nutrition.  
 

The dishes I imagine are the interpretation of the ephemeral, of a sunlight or stars 
in a season. The menu follows its path, from the Saint James vegetable garden to 

the ocean, to blossom fully at your table.  
 

I am passionate about the ocean, its fish, shellfish, seaweed and seaside herbs. An 
eco-responsible approach to cooking is essential if we want to continue to enjoy the 

resources of our land. Let's preserve it together! 
 

It is also essential to cultivate the human aspect by strengthening relationships 
with all the people who are the essence of my cuisine: pickers, market gardeners, 

fishmongers, breeders, whose methods respect the environment. And of course my 
entire team. 

 
I welcome you to my world. 

 
 

Julien Dumas 
 



L U N C H  C L U B 

Starter/ Main course or Main course/ Dessert 50 Euros

Starter/Main Course/Dessert 65 Euros

S U G G E S T I O N  O F  T H E  D A Y

Veal chop from Corrèze, vegetables from the garden 120 euros

(served for two persons)

STARTERS

GRILLED AND SMOKED GARDEN EGGPLANT, SQUID 21

IMPERIAL SHRIMP, CUCUMBER AND VERBENA 24

BLACK SEA MULLET TARTAR, COOKED AND RAW ZUCCHINI 24

"GREEN ZEBRA" TOMATO, SORREL AND CARDAMON 22

MAIN COURSES

Beef from utah beach, zucchini and blueberries 45

Red tuna, plums, almonds and red pepper/chili condiment 42

Monkfish from Lorient, grilled tomatoes with mustard juice 41

Grilled cauliflower, cream and hazelnut mushrooms 28

Roasted Poultry Culoiselle, New Carrots and peanuts 41

DESSERTS

COTTAGE CHEESE, ROASTED YELLOW PLUMS WITH HONEY AND SPICES 12

RASPBERRIES, HIBISCUS AND VERJUICE 14

DARK CHOCOLATE, COCOA BEANS AND EARL GREY TEA 15

L U N C H

According to the provisions of the decree n°2002-1465 dated December 17, 2002, Saint James Paris as well as its suppliers guarantee the origin of the bovine meats of France. 

All our dishes are "homemade" and are prepared on site from raw products. The list of allergens is available on request.




