
 
 
 

eçêë=ÇÛÌìîêÉë=
 
 
 

aìÅâ=ÑçáÉ=Öê~ë=“ãáJÅìáíÒ=Ñêçã=“iÉë=i~åÇÉëÒ= 38 €=
“Solliès” figs chutney / blood orange sauce, toasted brioche 
=
pÅçííáëÜ=ëãçâÉÇ=ë~äãçå======================================================36 €       31 €=
toasted country-style Poilâne bread 

Net prices 

=
píÉ~ãÉÇ=aìÄäáå=Ä~ó=éê~ïåë= 39 € 
thin crunchy autumn vegetables tartelet 

=
============G==eçãÉ=ã~ÇÉ=íÉêêáåÉ=çÑ=îÉåáëçå== 24=€ 

“sucrine” lettuce and country-style toasted bread===== 
 

            ^êíáÅÜçâÉ=~åÇ=ãìëÜêççã=Å~êé~ÅÅáç 33 €=
lamb’s lettuce, black truffle oil 
 

oÉä~áë=mä~ò~=ë~ä~Ç= 38 €=
schrimps, romaine, tender and crunchy asparagus, marinated anchovies, 
parmesan cheese, croutons, cocktail sauce 
 

=============G==p~ìí¨ÉÇ=~åÇ=ê~ï=ÖêÉÉå=~ëé~ê~Öìë===================================================26 €=
home made shellfish pudding, reduced cooking juice   
 

================mç~ÅÜÉÇ=Â=ÄäìÉ=Ê=äçÄëíÉê========= 48 € 
coral sauce 
 

êáÅÉ=L=ëçìé=L=é~ëí~=
 
 
 

===============`ÉéÉ=ãìëÜêççãë=êáëçííç= 28 €=
==

===================G==içÄëíÉê=ëçìé=“Éå=îÉäçìí¨Ò== 26 €=
ïáíÜ=~=ÅÉéÉ=ãìëÜêççãë=áåÑìëáçå==  

 

qêìÑÑäÉ=êáëçííç 56 € 
=

=======`~ååÉääçåá=ëíìÑÑÉÇ=ïáíÜ=ÄÉÉÑ=mêçîÉåÅ~ä=ëíÉï 22 €=
warm leeks, “jus de braisage” 
 

 
Each month, Alain Ducasse invites you to taste a different fine product combined with a 

selected wine. 
 

pÅ~ääçéë=Â=^=ä~=éä~åÅÜ~=Ê========38 €=
sautéed leeks, truffle vinaigrette and comté cheese shavings 

 
3 Propositions au verre à 12€ le verre ou 3 verres de 5cl 

 
oáÉëäáåÖ=dÇ=̀ êì=J=̂ äíÉåÄÉêÖ=ÇÉ=_ÉêÖÄáÉíÉå=OMMU=açã~áåÉ=içÉï= =

dÉïìêòíê~ãáåÉê=J=tÉëíÜçÑÑÉå=OMMU=açã~áåÉ=içÉï= =
máåçí=dêáë==J=p¨äÉÅíáçå=OMMT=açã~áåÉ=mÑáëíÉê  

 
=

Duck Foie Gras from « Les Landes and wines from « South West » region… 
 

 
 
 
 
 
 

The above modified prices reflect the VAT reduction introduced by the French government on July 1st, 2009  



 

qÜÉ=ëÉ~Á=
 

pçäÉ=ãÉìåá≠êÉ= 58 € 
mashed potatoes, whole spinach, nut-browned butter with lemon  
 

háåÖ=éê~ïåë=~åÇ=êç~ëíÉÇ=“ÅçÉìê=ÇÉ=ëìÅêáåÉÒ=äÉííìÅÉ= =58 € =
simmered vegetables “à la planchetta” 

 

             G==bëÅçä~ê=~åÇ=~êíáÅÜçâÉë=“¶=ä~=éä~åÅÜ~Ò= 32 € 
virgin sauce with tarragon 
 

cáäÉí=çÑ=íìêÄçí=ëáãéäó=ÅççâÉÇ=“~ì=éä~íÒ=                   61 € 
celeriac mousse, truffled juice  
=

dêáääÉÇ=äáåÉJÅ~ìÖÜí=ëÉ~=Ä~ëë                                                                 46 € 
served with its juice and small seasonal stuffed vegetables 

 
  

=

oÉä~áë=mä~ò~=jÉåì==RM=€  QQ € 
==========pÉêîÉÇ=Ñçê=äìåÅÜ=~åÇ=ÇáååÉê=
=

=================`ÜççëÉ=~=ëí~êíÉêI=~=ã~áå=ÅçìêëÉ=
===========================EåçíáÑáÉÇ==Äó=~=G=çê=~ãçåÖ=çìê=Ç~áäó=ëìÖÖÉëíáçåëFI=
==================ÅÜÉÉëÉ=çê=ÇÉëëÉêí=~åÇ=~=ÅçÑÑÉÉ==

= =

Net prices 

=================
================péÉÅá~ä=ÇáëÜ=çÑ=íÜÉ=Ç~ó=========================================================32=€    28€ 

=
qÜÉ=ä~åÇ=~åÇ=íÜÉ=Ñ~êãÁ=

 
 

vÉääçï=ÅÜáÅâÉå=Ñêçã=“iÉë=i~åÇÉëÒ=EÜ~äÑF                 46 €       40 €=
dauphiné-style potatoes “au gratin”, real juice 
 
_ê~áëÉÇ=ÑáäÉí=ãáÖåçå=çÑ=îÉ~ä=EçêáÖáå=cê~åÅÉF 48 €=
potatoes gnocchi, diced ham and lettuce 
 

dêáääÉÇ=_ä~Åâ=^åÖìë=ëáêäçáå=ëíÉ~â=PMM=Öê=EçêáÖáå=ìKëK~KF 48 €=
“béarnaise” sauce, French fries 
 

i~ãÄ==ÅÜçéë=êç~ëíÉÇ=çå=íÜÉ=ëéáí 44 €=
chopped olives juice, eggplant with tomatoes 

 
================p~ìí¨ÉÇ=Ää~Åâ=^åÖìë=ÄÉÉÑ=ÑáäÉí=oçëëáåá=EçêáÖáå=ìKëK~KF= 59 €=

“maxime” potatoes, pepper sauce 
 

píÉ~â=í~êí~ê=EçêáÖáå=cê~åÅÉF 35 €=
mixed salad, French fries “allumettes” 
 

sÉ~ä=ÉëÅ~äçéÉ=sáÉååÉëÉ=ëíóäÉ=EçêáÖáå=cê~åÅÉF= 42 €=
garden peas cooked in French style 
 

m~åJÑêáÉÇ=îÉ~ä=äáîÉê=EçêáÖáåÉ=cê~åÅÉF= 42 € 
onion sauce, figs, mashed potatoes 
 

==G===_ê~áëÉÇ=çñ=ÅÜÉÉâ= 32 € 
small potato casserole “grand-mère” style 

 
 
 
 
 

The above modified prices reflect the VAT reduction introduced by the French government on July 1st, 2009  



=
páÇÉ=ÇáëÜÉë=

 
 
 

pÉ~ëçå~ä=îÉÖÉí~ÄäÉë 14 € 

_ìííÉêÉÇ=ëéáå~ÅÜ 12 € 

dêÉÉå=cêÉåÅÜ=ÄÉ~åë 12 € 

qÜáå=cêÉåÅÜ=ÑêáÉë 12 € 

j~ëÜÉÇ=éçí~íçÉë 10 € 
 
 
 
 
 

lìê=ÅÜÉÉëÉ=ëÉäÉÅíáçå=
 
 
 

                `êÉ~íÉ=óçìê=çïå=ÅÜÉÉëÉ=ëÉäÉÅíáçå=
=
=G===Small Platter (3 cheeses)=====  8 € 

 
Large Platter (6 cheeses) =16 € 
=
`çãí¨=
oÉÄäçÅÜçå=
`~ãÉãÄÉêí=~ì=ä~áí=Åêì=
bããÉåí~ä=
p~áåíÉ=ã~ìêÉ=

================cçìêãÉ=ÇÛ^ãÄÉêí=
 
 
 
 
 
 

aÉëëÉêíë=
 

 
 

`ÜêáëíçéÜÉ=jáÅÜ~ä~â=~åÇ=Üáë=íÉ~ã=ëìÖÖÉëí=óçìW=
=

pÉäÉÅíáçå=çÑ=ÜçãÉJã~ÇÉ=m~êáëá~å=é~ëíêáÉë===== = ==============16=€ 
Chocolate tart, from the « Avenue Montaigne » 
Lemon tart 
Aged rum baba, chantilly cream 
« Paris Montaigne », with hazelnut cream 
Millefeuille with Madagascar vanilla 
« Religieuse » with caramel salted butter 

 
pÉäÉÅíáçå=çÑ=Â=sÉêêáåÉ=Ê====== = = = = = =16 €  
Chocolate mousse 
Tiramisu 
Panna Cotta, lemon and red fruit 
Cheese cake, passion fruit-mango, lime 
Red fruit, juice and light cream 
=
`ÜçáÅÉ=çÑ=ÜçãÉJã~ÇÉ=áÅÉ=ÅêÉ~ãLëçêÄÉí===== = = ====16 € ====14 €  
Coffee, chocolate, vanilla, red berries, grapefruit, passion fruit-banana 

=
=
=
=

 
 
 

The above modified prices reflect the VAT reduction introduced by the French government on July 1st, 2009 

Net prices 
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