Fresh products and tangy notes have been
my inspiration for this summer ment.
It expresses a cuisine with a wandering soul.

LLa Table du Lancaster
Michel Troisgros



Spirit

Blue lobster in vinaigrette, with peaches
Grilled John Doty on vine cuttings, sauce vierge

French spiny lobster, tomato butter
Zesty

Celery origami, razor clams, coriander
Saddle of rabbit and langoustine, tangy jus

Lamb noisette, curry and orange
Spicy

Melba of sardine with truffle
Frogs’ legs a la meuniére, a tamarind satay

Crushed raw sea bass, siam sauce

— starter = main coutse
Meat comes from France

62€
55€
68€

38€
60€
55€

52€
45€
45€



Sharp & Bright

= Poached cod on bed of Koshi Hikari rice 42€
= “Aiguillette” of roasted duck, with cherries 48€
= Sole with chives (classic Maison Troisgros original recipe) 45€
Green
— Harvest of beautiful summer vegetables, a la vinaigrette 34€
= Veal chop and broccoli, anchovy sauce 62€
= Veal sweetbreads with sorrel, tangy girolles 54€
Sour

— Mezzaluna of St Céol cheese, lightly smoked 32€
— Courgette flowers, crab meat 48€
— Fresh goat’s cheese cannelloni with wild aromatics 25€
Selection of fresh and mature cheeses 19€

Julien Roucheteau

suggests these unexpected menus

4 courses 115€
7 coutses 145€



Sweet
to be ordered at the start of the meal

Coconut and pineapple soufflé
Yellow plums dim-sum, white milk
Chocolate and mint leaf to leaf
White peach and almonds arlette
Wild strawbetties, it is so delicate

Saffron strawberries mic-mac, with apple

Prices include all taxes and service charges.
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22€

18€

20€

24€

22€

18€
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