SUMMER MENU

clLassicals

omelette 15
NONVILLe salaps, mescLUN style 15
NONVILLe tomato gazpacHO WItH Lovage cream 19
Ham CROISSANt 21
coQuillettes witH parISIaN Ham 26
POULtRy CrRUsty pie WitH pickleD vegetasles 26
caesar salaD, CRISPY CHICKeN OR CHICkeN BReast (at YyOUR CHOICe) 30
"LoBster ROLL", mayoNNaise, frReNcH fries 32

smasH CHeesSeBURGER WILH cOomté CHeese aND JURA BACON 32
(oNe time cOOKING: well boNe meat)

StaRrRteRrs

GRILLeD eggplanNt, parmesaN aND BakeD tomatoes 22
seasoNal fisH "escaBecHe’, arugULa aND smokeD CHILLI 28
Beef tarRtarR WItH CHIMICHURRI sauce 29

starter cLuB meNU * (ONLy at LuNcHtime)

maiN COURSeS

"HUGO DesNOyeR"sausage OR "mONtBéLiarDe” sausage (at YyOUR cHoIce), BakeD potato 35
NONVILLe SPRING ONIONS, HORSERADISH CReam aND tomato sauce 41
paily fisH, wWHIte BUtteR sauce, MItSUBA aND ZUCCHINI 47
veal cHOpP, NONVILLe carRROtS aND vietNamese CORIANDER 55

faRm PIG, Beet BaRBeCUe Sauce aND SHISO 47

malN COURSe meNU cLuB * (ONLy at LUNCH time)
DesSeRts

ICe CReam aND SORBet 13
PRofIteRoLe WItH vaNILLa aND jasmiINe 15
"CcHarLotte” wHIte peaCcH aND taRRAGON 15

park frRUIts aND cHocolLate tart 15

pDessert cLuB meNU * (ONLy at LUNCHtImMe)

In accordance with the provisions of decree n°2002-1465 dated 17 December 2002, Saint James Paris and its suppliers guarantee the origin of all our meat from France. All
our dishes are "homemade" and are prepared on the spot from raw products.net prices in euros and services included. The list of allergens is available on re

<



DEJEUNER CLUB

(selection of dishes * chosen by our chef for lunch only)
NIV
Starter/Main course or Main course/Dessert or Starter/Dessert 69

Starter/Main course/Dessert 76



RELAIS &
CHATEAUX

"At Relais & Chateaux, we are all hotel and restaurant craftsmen spread across the planet, heirs

to the great cultural history of hospitality and world cuisine, and we have chosen to be faithful to
the mission we have set ourselves: to preserve and pass on the uniqueness of the cuisines, to avoid
the renunciation and ease that threaten our civilisations of the immediate; to remind us every day,
through our practice as craftsmen, that our humanity is always expressed and replenished in the
sharing of beauty and goodness".

Extract from the Relais & Chateaux manifesto
For a better world through food and hospitality
UNESCO, 18 November 2014



