CHEF'S WEEKLY MENU

Beef Gyoza With Kefir And Shiitaké

Bone marrow broth.
or

Baby Vegetable Fricassée
Romesco sauce.

Fish Quenelles
Nantua sauce and leek fondue.

or
Orloff-Style Pork

Mushroom sauce and mashed potatoes.

Créme Caramel
Vanilla ice cream.

or

Cheese Plate
Selection of three cheeses.

LUNCH

Starter + Main or Main + Dessert
Full Menu

DINNER

Full Menu

39€
47€

47€

CANE




BITES

Bruschetta w67 9€
Marinated tomatoes, fresh basil, garlic, and extra
virgin olive oil.

Anchovy Toast 1. 4.7 14€
Cantabrian anchovies and salted butter.

Sardine Toast w47 13€
Spanish sardines and salted butter.

Jamoén de Teruel Ham w2 8¢e
Thinly sliced Jamoén de Teruel D.O.P.

Fried Olives 3.5 6€
Crispy breaded Greek green olives.

Marinated Olives 3€
Marinated in pickled vegetables.

Vegetable Crisps 3€
Homemade assortment of seasonal vegetables.

Peppers filled with goat’s cheese 6€
Sweet cherry peppers, goat's cheese and herbs.

SIDES
Allumette Fries 6€
Green Beans 7€
Roasted Peppers 7€
Green Salad o 6€
Confit Fennel 6€
Wilted Spinach 5€

Potato Purée» 6€




STARTERS

CLASSICS

Oysters (3 /6 /12 pcs) w21 4€ per piece

Bretagne n* 3 Nicolas Nonnet oysters, shallot
vinaigrette and lemon.

Vitello Tonnato s 410 24€

Thin slices of Luxembourgish veal with creamy
tuna-caper sauce, black olive powder.

Beef Tartare: s 410 28€/38€

Prepared tableside and seasoned to order with
capers, shallots, cornichons, and egg yolk.

Bone Marrow 7 1€

Roasted bone marrow with garlic-herb butter
gremolata.

Burgundy Snails .37 18€
Baked in garlic-parsley butter.

SPECIALS

Dill-cured Salmon w4710 22€
Cured salmon with ponzu dressing.

Tuna Crudo 461 28€

Raw tuna, lemon ponzu, citrus notes, and young
herbs.

Leek Vinaigrette n 310,12 14€

Tender braised leeks with Dijon vinaigrette and
mimosa egg.

Gazpacho w3470 19€

Sun-dried tomatoes, cucumber, and green pepper,
with garlic and extra virgin olive oil.

Beetroot Carpaccio i3 21€

Slow-cooked beetroot, whipped goat cheese,
pistachio.

Artichokes a la Barigoule 710 21€

Braised artichokes in olive oil, white wine, and
aromatic herbs.

Roasted Cabbage s 21€
With four spices and smoked mayonnaise.

Spring Tortellini 1.5 26€

Filled with spinach and ricotta, basil and herbs and
marinated tomatoes.

MAINS

SEA

Risotto Langostino 2,479 43€
Glazed with brown butter.

Salmon Confit with Dill 2. 4.7.90.12 32€

Confit salmon with a medley of seasonal
vegetables.

Wild Pollock 4,671 32€

Leek variation, delicate and layered.

EARTH

Vol-au-Vent: s 79 20€

Chicken fricassée with wild mushrooms and puff
pastry.

+add on sweetbread (10€)

Herb-Crusted Rack of Lamb w3710  44€

Tender lamb coated in a crust of parsley, thyme,
garlic, chives and butter with lamb jus.

Beef Tenderloin- 7o 49¢€

Pan-seared, served with your choice of Béarnaise
3,12, Chimichurri or creamy Cognac-Pepper Sauce
7.9,

Saltimbocca-7» 32€
Pan-seared veal, sage, Teruel ham.

Jane’s Caesar Chicken 1.3 4,710 20€

Romaine with Caesar dressing, 24-month
Parmigiano, anchovies and grilled chicken breast.
Crispy bacon served separately.

Veal Milanaise: .27 39€

Breaded veal chop.
+add on: poached egg, anchovies and veal jus (+4 €)
+add on: tomato concassé, parsley, and rocket (+2 €)

*Served with two sides of choice: green salad, fries,
potato purée or spinach.

DAILY SPECIALS

Catch of the Day

price per gram on the market
Selected by our Chef.

Butcher’s Choice Cut

price per gram on the market

With your choice of Béarnaise 3,12, Chimichurri or
Cognac-Pepper sauce79.

CANE



DESSERT

Mousse au Chocolat i.3.7.8a.8¢ 14€
70% dark chocolate.

Green Apple & Dill 7.5 15€

Whipped ganache with green apple liqueur, apple
and dill marmalade.

Chocolate, Pear &
Pecan Tartlet 1 78a.8e 15€

Dark chocolate crémeux, pear marmalade, pecan
praline.

Chestnut & Orange Mont Blancs7  14¢

Meringue, orange marmalade, chestnut cream,
vanilla Chantilly cream.

Cheese Plate +.7.sc 20€
Affineur’s selection.

KIDS MENU

Milanaise 137 18€
Breaded veal cutlet with lemon.

Pasta Pomodoro 12€
Spaghetti with fresh tomato sauce and basil.

Fries 6€
Crispy golden French fries.

Potato Purée 6€
Creamy purée with butter.

CANE



