
S TA R T E R S

Fowl and duck foie gras “pâté en croute”, 
pear poached in spiced red wine  32€

Scallop tartare, 
smoked eel and Jerusalem artichokes  40€

Artichoke and tarragon tartlet  29€ 

Langoustine carpaccio,                                                                                                       

celery and green mango remoulade sauce,
shellfish bavaroise  36€

Semi-cooked Mediterranean tuna, 
curry cauliflower, apple and shiso vinaigrette  35€

Endives with ham and black truffle*  37€

F I S H E S

Grilled scallops à la plancha,    
celery pressé with seaweed  48€

Cod loin breaded with hazelnut,    
carrot cream with orange and cumin  43€

Turbot and Maison Prunier’s Aquitaine caviar,   
brown butter spinach  52€ 

Grenoble-style monkfish tail,                                                                                                                    
toasted basmati rice  115€  
(For 2 people to share - Depending on the catch of the day)

V E G E TA R I A N  R E C I P E

Potato gnocchi with black truffle*,    
mountain pasture Beaufort cheese  34€

*Tuber melanosporum
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M E AT S

Roast leg of local lamb, served at your table from the carving trolley,  
Michel Rostang’s potato gratin dauphinois  47€

“Cordon bleu”, potato purée and watercress 
free-range Prunay poultry, Prince de Paris ham and Comté cheese  41€  

“Rossini” beef fillet, 
winter vegetables with black truffle*  59€ 

Salers beef tartare, seasoned to your taste,  
home-made fries and baby leaf salad  38€

Foyot veal rib steak,    
pommes boulangère and sauce reduction   120€  
(For 2 people to share) 

S A L A D  &  C H E E S E S 

Baby leaf salad, dressed to your taste,
(Baux de Provence olive oil, sherry vinegar or balsamic vinegar,  
dried apricots, walnuts and hazelnuts)  13€ 

Platter of local mature cheeses  16€  

D E S S E R T S

Neapolitan rum baba,   
citrus-infused rum, vanilla whipped cream  18€  

Pineapple and ginger soufflé,
hibiscus sorbet  18€ 
(to be ordered at the start of the meal)

Chestnut and citrus “Mont blanc”  18€

Pear with vanilla ice-cream and chocolate sauce  18€

Crispy cigar made with Havana tobacco,  
Michel Rostang’s Hennessy XO cognac pastry cream  18€ 

Apple pressé,  
Madagascan vanilla crème brûlée, Kefir sorbet  18€ 

Crêpes Suzette flambéed with Grand Marnier  18€  

Tea or Coffee ‘gourmand’, served with petit fours  18€ 

C O F F E E S  &  T E A S 

COFFEES  
Finca El Platanillo 7 €
Decafeinated  7 €

TEAS & HERBAL TEAS (Mariage Frères) 10,5€  
Casablanca, Fuji-yama, Darjeeling, Earl Grey
Lemon verbena, Chamomile, Lime blossom

 
*Tuber melanosporum
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T H E  P L M  M E N U   76€ 

PARIS LYON MEDITERR ANEAN

Fowl and duck foie gras ‘pâté en croute,’
pear poached in spiced red wine

OR 
Semi-cooked Mediterranean tuna, curry cauliflower,

apple and shiso vinaigrette

Cod loin breaded with hazelnut,
carrot cream with orange and cumin

OR 
“Cordon bleu,” potato purée and watercress,

free-range Prunay poultry, Prince de Paris ham and Comté cheese

Selection of local mature cheeses

OR 
Neapolitan rum baba, citrus-infused rum,

vanilla whipped cream

OR 
Dessert of the day

Drinks not included

T H E  T R A V E L L E R ’ S  M E N U   56€

Roast leg of local lamb, served at your table from the carving trolley,
Michel Rostang’s potato gratin dauphinois

Guanaja chocolate mousse and bitter orange 

Served in 45 minutes 
*Menu offered to 12 people maximum 

Drinks not included

T H E  C H I L D R E N ’ S  M E N U   29€

Choice of dish from our menu from the following selection                                                 
served in child-sized portions:

Scallops, toasted basmati rice OR Cod loin, carrot cream with orange and cumin  
OR Beef tartare, home-made chips OR Roasted leg of lamb, potato gratin dauphinois

OR “Cordon bleu,” home-made chips

All-chocolate éclair 
OR 

Ice cream or sorbet selection

Fruit juice (20cl, made from concentrate) OR Soft drink (25cl) OR Mineral water (50cl)
Up to 10 years old

A LCO H O L A B U S E I S  DA N G ER O U S F O R YO U R H E A LT H ,  PL E A S E CO N S U M E IN M O D ER AT I O N .
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A LCO H O L A B U S E I S  DA N G ER O U S F O R YO U R H E A LT H ,  PL E A S E CO N S U M E IN M O D ER AT I O N .

T R A I N  B L E U  M E N U   120€

Potato gnocchi with black truffle*,
mountain pasture Beaufort cheese

Scallop tartare,
smoked eel and Jerusalem artichokes 

Turbot and Maison Prunier’s Aquitaine caviar,
brown butter spinach

Hibiscus and vodka  

“Rossini” beef fillet,
winter vegetables with black truffle*

Selection of local mature cheeses

Chestnut and citrus Mont-Blanc

Drinks not included

Served for everyone at the table,
Until 2pm at lunch and 10pm at dinner

F O O D  &  W I N E  P A I R I N G   40€

Menu accompanied by 3 glasses (15cl) of wine chosen from the following selection: 

White AOC Pouilly Fumé Serge Dagueneau & filles

White AOC Chablis Domaine Oliveira Lecestre

Red AOC Haut Médoc Château Victoria

Only served with Le Train Bleu Menu - price per person 

*Tuber melanosporum
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