
  



  

Milk Tree nutsSoja Celery

Gluten Egg FishCrustaceans Peanuts

Sesame Sulphur Dioxide MolluscsLupinMustard

Dear customers, 
 

We have carefully drown up a list of the 14 allergens that we are required to indicate  
and that are used in our recipes. However, please bear in mind that, despite our vigilance,  

our dishes are prepared in a kitchen where traces of allergens may be present. 
 

ALLERGENS	
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
  NIBBLES	

TO	SHARE		
	
	
	

GOURMET	PLATTER		
 

	
	

	
	

IBERICO	HAM		
	

	
	
	

OUR	AGED	AND		
SEASONED	MEAT	  

 
 

 
 
	

BASQUE	DELI	MEAT	
	

	
 
	

BELGIAN	PLATTER		
«	HERITAGE	»			

	
 

 
 
	



  
  

	
STARTERS	

	
	

MARROW	BONES		
	

	
	

CARPACCIO		
	

	
	

64	DEGREE	EGG	
	

 
 
 

SNAILS	
	

	
	
	

	
THE	WAGYU	DISCOVERY		

	
/	
	

VITELLO	TONNATO	
	

 
 

 
BEEF	TATAKI	

	
 

 
	

SCALLOPS	
	

	
	

	
BABY	SQUID	

	
	

	
	
	
	
 
 
 
	
 



  
  
  

	
MAIN	COURSES	

	
	

STEAK	TARTARE		
	

	
	

	
MAC	DELYNS	BURGER	

	
 
 

	
	

WAGYU	BURGER		
	

 
 

	
	

COLONEL	RIBEYE	STEAK		
	

	
	

	
HANGER	STEAK		

	
	 	  
	
	

COLONEL	BONE-IN	RIBEYE			
	

 
 
	
 



  
  

	
MAIN	COURSES	

	
BEEF	FILLET		

	
 

 
CHÂTEAUBRIAND		

	
 

 
	

BEEF	PALERON	
	

 
 

 
VEAL	SWEETBREADS	

	
 

 
	

IBERIAN	PORK	
	

 
 
 

LOBSTER	ROLL	
	

 
 
	

COD	
	

	  
	 

	 
	

VEGETABLE	PITHIVIERS		
	

 
 
 
 
	
	
	
	
 



  
  

FROM	THE	BUTCHER’S	COUNTER	
	

PREMIUM	BEEF		
AND	DRY-AGED	BEEF	

	
 

 
	

WAGYU	BLACKMORE		
	

 
	

 
KOBE		
	

 
	

	
FOR	THE	KIDS		

	
	

FISH	AND	CHIPS	
 

	
	

CHOPPED	STEAK	
/	

	
BEEF	FILLET	

/	
 

SIDE	DISHES	
	

MASHED	POTATOES	
	

	
BELGIAN	FRIES	

/	
	

SALAD	
	

	
	

VEGETABLES	
	

	
APPLESAUCE	

/	
 
	
 



  
 
  

CHEESES	
	
	

OUR	PLATTER		
	

	
	
	
	

DESSERTS	
	
	

THE	FAMOUS	COLONEL	
	
	

	
THE	COLONEL	AND	HIS	ARMY	

	
	

	
DAME	BLANCHE	

	
	

	
	

CRÈME	BRÛLÉE		
	

	
	

TARTE	TATIN	
	

	
	
	

DECONSTRUCTED	LEMON	TART	
	

 
	
	

OUR	SNICKERS		
	

	
 
	

CHOCOLATE	FONDANT	
	

	
	
	

CAFÉ	GOURMAND	
	

	
	
 



 


