
STARTERS
starter of the day only for lunch... 22€ 

sea urchins 3 pieces (subject to arrival)... 36€ 

detox green broth, lentils & ginger... 19€ 

mimosa eggs with bottarga... 22€ (caviar... 35€ extra) 

frisée salad, bacon & croutons... 18€  

schrimp dim sum 5 pieces... 19€ 

japanese vegetable raviolis 5 pieces... 19€  
artichoke & vinaigrette... 21€  

big burgundy snails, garlic butter 6 pieces... 22€  
plate of “san daniele” ham... 22€  

paris mushroom salad, olive oil, lemon & parmigiano... 24€  
 beetroot & avocado carpaccio, vinaigrette... 23€  

spiced crab & avocado... 27€  
“seabass carpaccio, olive oil & lemon... 29€  (bottarga... 15€ extra, caviar... 35€ extra) 

gillardeau oysters n°5 6 pieces... 38€ 

frog legs... 28€ 

M AIN  COURSE S
main course of the day only for lunch... 28€ 

french rosted scallops, white butter & thaï coriander chimichurri... 46€  

château voltaire’s paccheri & morels... 41€  
château voltaire beef tartare...34€ 
veal escalope “al limone”... 37€  

traditional beef stew & carots... 39€ 
french poultry & green veggies... 41€ 

veal milanese, pomodoro sauce & parmesan... 44€  

“château filet”, kampot pepper sauce... 53€  
niçoise salad, tuna, green beans & anchovies... 29€ 

bluefin tuna tartare, avocado & ponzu sauce... 37€ 
steamed salmon, burnt lemon... 41€ 

mediterranean sea bass, artichokes confit & olive oil... 53€ 

SIDE S
mashed potatoes with butter... 9€  

green beans... 9€   green salad... 11€    broccolini... 12€ 
château voltaire fries... 9€      ratatouille... 12€  

Net prices in Euros / All products origins and the list of allergens are available at the welcome desk. 


