
SIDES 10

POMME FRITES, aioli / LE SALAD, dijon vinaigrette / PARIS MASH, jus   
HARICOTS VERTS, almonds / GRATIN DAUPHINOISE w / potato & pumpkin

FRESHLY BAKED MADELEINES            4pp

GLACES ET SORBETS  6 / 14                 
CLASSIC CREME BRÛLÉE 16
fresh passionfruit
MILLE FEUILLE 12
w beurre noisette & single origin coff ee

CAULIFLOWER VELOUTE, 16
french onion & raclette toast 

CITRUS CRUDO, 16
creme fraiche, almond vinaigrette

LES TARTARES, RAW FISH TRIO,  25
tarragon, fi ngerlime, macadamia cream

'MR' WAGYU STEAK TARTARE,       22
horseradish bearnaise, beef fat toast

ENTRÉE

ASPARAGUS VINAIGRETTE 18
w chardonnay verjus

WARM GOATS CHEESE SALAD 18
toasted seeds, frisée, fi nes herbs

SALAD NIÇOISE 25
w / seared tuna, marinated tomato

CAESAR SALAD  24
anchovies, pancetta, soft egg

A LA CARTE MENU

MOULES FRITES 26
w / sauce marinieres

LIONS MANE MUSHROOM EN CROUTE        28
roasted chestnuts

DUCK BREAST  38
bitter leaf lentils, pancetta, red currants

LES PLATS

20

MP

38

28

38 

28

BRASSICAS GRENOBLOISE
walnuts, samphire      

POISSON DU JOUR 

WHOLE GRILLED FISH MEUNIÈRE  
capers, brown butter

LA LUNE CHEESEBURGER 
frites

ENTRECÔTE
au poivre

BAVETTE A LA LUNE
béarnaise, frites

LE GRIL

LE KIDSDESSERT

BIEN MANGER

PETIT CHEESEBURGER frites 16

PETIT TOULOUSE SAUSAGE w / mash  16

SPAGHETTI w / pesto 16

SPAGHETTI w / cheese sauce 16

TOULOUSE SAUSAGE 34
pork belly, pickled cabbage, boudin noir

LOCAL CRAYFISH TAGLIATELLE MP
w / saff ron & shellfi sh bouillabaisse 

ROAST CHICKEN 24
w / sherry, broad bean fricassee, sprout leaves

PLEASE CHAT TO YOUR GARCON FOR HORS D'OEUVRES SPECIALS TO START

OLIVES / ALMONDS / BAGUETTE  7

café • bar á vins • restaurant


