
 

 



 

All prices displayed are subject to 12% VAT and a 15% service charge 

 

 

 

 

 

 

 

 

 

 

La Mer 

Inspired by the Sea 

 

King Crab 

Mango, Cucumber 

Mint, Cilantro 

38 

 

Hamachi 

Fennel, Watermelon 

Fresno Pepper & Citrus 

26 

 

 

 

 

 

 

 

La Tradition 

Classics & Country Cooking 

 

Vichyssoise 

Chilled Avocado Soup 

Shrimp, Dill, Caviar, Crème Fraîche  

26 

 

Beef Tartare 

Cornichons, Mustard 

Potato Gaufrette, Lettuce 

24 

 

Burrata 

Heirloom Tomato, Zucchini 

 Olive, Basil Pistou 

28 

 

 

 

 

 

 

 

 

Le Voyage 

World Discovery 

 

Grilled Octopus 

Romesco Sauce, Marcona Almond 

Piquillo Pepper, Arugula 

36 

 

Summer Salad 

Baby Gem lettuce, Cucumber 

Peach, Feta, Pistachio  

Za’atar yoghurt 

21 

 

 

 

 

 

 

Caviar 

From Kaviari Paris 

1oz 

 

 

Kristal 

260 

 

Oscietre Gold 

360 

 

 

 



 

 
 

 

 

 

 

 

 

La Tradition 

Classics & Country Cooking 

 

Roasted Chicken 

Tarragon, Tomato 

Summer Squash, Polenta 

48 

 

Tournedos Rossini 

Beef Tenderloin, Foie Gras, Spinach 

Pomme Dauphine, Black Truffle Sauce 

96 

 

Roasted Duck 

Plum, Swiss Chard 

Watermelon Radish, Red Wine 

63 

 

 

 

La Mer 

Inspired by the Sea 

 

Niçoise Salad 

Yellowfin Tuna two ways, Green Beans  

Olive, Confit tomatoes 

Marinated Anchovy  

58 

 

Scallops 

 Vadouvan, Romanesco 

Grenobloise Sauce 

62 

 

Loup de Mer 

Braised Fennel, Pilaf Rice 

Grape & Sauce Vierge 

52 

 

 

 

 

 

 

 

Le Voyage 

World Discovery 

 

Ravioli  

Ricotta and Spinach Ravioli 

Tomato Sauce, Olive & Pine Nuts 

38 

 

Berkshire Pork Chop 

Chorizo Crust, Corn, Oyster mushroom  

Sauce Diable 

65 

 

 

 

 

 

 

 

Side Dishes 

12 

 

Pilaf Rice 

Green Salad 

Haricot Vert Amandine 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  

may increase your risk of foodborne illness 

 

 



 

 

 

 

 

 

 

 

5 Courses Tasting Menu 

180 

 

A love letter to the cherished traditions of classical French  

cuisine, its remarkable powers of transformation  

and the inspiring possibilities of the ocean 

Set off on a voyage of both discovery and rediscovery.  

The beloved traditions of classical French cuisine  

are your point of departure on a delightful voyage  

across cultures, customs, and seasons 

 

 

Please note the tasting menu should be ordered before 9:00pm by the entire table 

Limited to tables of 6 people maximum 

 

 

 

   

 

 

 

Wine Pairing 

200 

 

Different elements in food and wine  

-such as texture, flavors, and aromatics-  

complement and enhance each other  

Elevate your dining experience through a pairing that will  

let you discover a new level of sophistication 

 

Executive Chef David Lepage 


