
 

Meraki Menu 

 
 Beet 

tonka - caviar - lemon 
 

Jewel of the seas 
broccoli - watercress - green sauce 

 

Lobster  
foie gras - leek - orange 

 

Catch of the day 
green asparagus - capers - savory 

 

 Salty pause 
 haddock - parsley - wild garlic 

 

Smoked meat pieces 
carrot - clementine - kumquat  

 
 

Cheese selection                                                                                                               
(extra charge 25€) 

 
 

Sandrine’s garden tartlet                                                                                                          
radish - cumin - pine sorbet  

 

Calisson 
rhubarb - almond - white chocolate 

 

Menu available in 8,6 or 4 courses   
 (vegetarian menu on request) 

 

8 courses menu 220€: 3 starters, fish, salty pause, meat, pré dessert, dessert 

 6 courses menu 180€: 3 starters, salty pause, fish or meat, dessert 

 4 courses menu 95€: Amuse-bouche, 1 starter of your choice, fish or meat, dessert 
 (Menu served from Tuesday to Friday only for lunch, excluding public holidays)  

 


