SaINt James

BELLEIEUILLE

Paris

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

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

eco-responsible approach to cooking is essential if we want to continue to enjoy the

entire team.

I welcome you to my world.
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Parrs

LuUNCH

starters

GRILLeDp aND smokep garDpeN eggplaNt, sQUID 21
ImpeRrRIal SHRIMP, CUCUMBER aND VeRBeNa 24
BLack sea mulLLet tartar, cookeD aND RawW ZUCCHINI 24

"GReeN zeBRa" tomato, SORReL aND CaRDamoON 22

maiN COURSeS

Beef fROIIl UtaH BeaCH, ZUCCHINI aND BLUeBeRRIEeS 45

ReD tUNa, pLums, almONDs aND ReD peppeR/CHILI CONDImMeNt 42
monkfisu from Lorient, GRILLeD tomatoes WItH mUStarD juICe 41

grillep caulLifLower, cReam aND HazelNUt musHROOmS 28

RoasteDp pOULtRy culolselle, New CaRROlS aND peaNUts 41

DeSSeRts

cottage cHeese, RoasteDp yeLLow pLums wWIitH HONey aND SpPICesS 12
RaSPBEeRRIES, HIBISCUS aND VeRJUICE 14

parRk cHocolate, cocoa BeaNs aND eaRL grey tea 15

LuNcH cLusB

M
starterR/ mMaIN COURSe OR MaIN COURSe/ DesseRt 50 eUROS
starteR/malN COURSe/DesseRt 65 €UROS

— suggestioN of tHe pay—
T

veal cHop from corréze, vegetaBles fRom tHe garRDeN 120 €UROS
(serveDp fOR twO peRSONS)

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.
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