0 57, RUE SAINT-ROCH PARIS PREMIER
TEL. +33 (0)153 45 9101
SERVICE EN CONTINU DE 12"00 A 2230

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)
FRISEE SALAD, BACON & CROUTONS... 18€ (&
SCHRIMP DIM SUM 5 PIECES... 19€
JAPANESE VEGETABLE RAVIOLIS 5 PIECES... 19€ V
ARTICHOKE & VINAIGRETTE... 21€ V
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€ V
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€

* % ok

MAIN COURSES

MAIN COURSE OF THE DAY ONLY FOR LUNCH... 28€
FRENCH ROSTED SCALLOPS, WHITE BUTTER & THAT CORIANDER CHIMICHURRI... 46€
CHATEAU VOLTAIRE’S PACCHERI & MORELS... 41€ (&
CHATEAU VOLTAIRE BEEF TARTARE...34€
VEAL ESCALOPE “AL LIMONE?”... 37¢ (5
TRADITIONAL BEEF STEW & CAROTS... 39€
FRENCH POULTRY & GREEN VEGGIES... 41€
VEAL MILANESE, POMODORO SAUCE & PARMESAN... 44€
“CHATEAU FILET”, KAMPOT PEPPER SAUCE... 53€ 2t
NIGOISE 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€

* % K
SIDES
MASHED POTATOES WITH BUTTER... 9€ (&
GREEN BEANS... 9€ GREEN SALAD... 11€ ¥ BROCCOLINTI... 12€
CHATEAU VOLTAIRE FRIES... 9€ V (5 RATATOUILLE... 12€ V¥

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



