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f 7 NOTRE SELECTION DE TARAMAS SERVIS AVEC CRACKERS 9 7
(& OUR TARAMA SELECTION SERVED WITH CRACKERS -4
)
o KING CRAB, MAYONNAISE /25 Rz
) KING CRAB, MAYONNAISE N
X 7 ¥
) TARTE FINE TOURTEAU - CURRY JJ& o
L CRISPY CRAB TART WITH CURRY 23
.l
TARTARES V2
7 BOEUF WAGYU / WAGYU BEEF J& \ 7
(& LANGOUSTINE / NORWAY LOBSTER 42 =)
e WAGYU, LANGOUSTINE & CAVIAR I5 GR / WAGYU BEEF, NORWAY LOBSTER & CAVIAR 15 GR &9 LY
%
V2 LoBsTER RoOLLS 42 R\
N 7 )/,
Sy NUGGETS DE POULET, CREME FRAICHE & CAVIAR 20 ¢ 69 j -
CHICKEN NUGGETS, CREAM & CAVIAR f:
= N 2
*—"’_ MILLE-FEUILLE DE POMME DE TERRE N
N/ POTATO MILLE-FEUILLE 7
g X
) CAVIAR 156 42
sty
£ TARTARE DE LANGOUSTINE %2 J
\ ~ "
N5
' PizzETTA CAVIAR 306 &Y Y,
7 /
h PIZZETTA CAVIAR 30 G
PizzETTA TRUFFE D'ETE 49

SUMMER TRUFFLE PIZZETTA
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Servir o /a tranche arec b/mrr el condrments
Ssce of smmoked sa/0m served wrlh L/i2rs and condsiernts

SAuMON Ecossals J¥
SCOTTISH SMOKED SALMON

MAISON REVKA, VODKA & EPICES J6
MAISON REVKA SMOKED SALMON, VODKA & SPICES

COEUR DE SAUMON GRAVELAX MalisoN J2
HOMEMADE GRAVLAX SALMON LOIN

Lnlréer

POMME DE TERRE AU FOUR
BAKED POTATO

CAVIAR BAERI IMPERIAL DE SOLOGNE 30G /05
CAVIAR OSCIETRE IMPERIAL DE SOLOGNE 30G /50
CAVIAR BELUGA 30G J&0
EUFS DE SAUMON 506G J9

VELOUTE DE PETITS POIS, CHEVRE FRAIS /&
GREEN PEAS VELOUTE, FRESH GOAT CHEESE

AVOCAT, HUILE D'OLIVE CITRON /¥
AVOCADO, LEMON OLIVE OIL

ASPERGES VERTES, OEUFS DE TRUITE, SAUCE MOUSSELINE 26
GREEN ASPARAGUS, TROUT ROE, MOUSSELINE SAUCE

BURRATA A PARTAGER
CcLASSIQUE A
POUTARGUE / BOTARGA 44
TRUFFE D'ETE / SUMMER TRUFFLE J&

FINES TRANCHES DE BAR, ANETH, HUILE D'OLIVE CITRON J7
SEA BASS CARPACCIO, DILL, LEMON OLIVE OIL

CcLASSIQUE 2
CAVIAR 156 6.2

(EUFS A LA COQUE, CAVIAR I56 b9
BOILED EGGS, CAVIAR 15G

Sa/ader

KING crRAB 80 GR, AVOCAT, COEUR DE SUCRINE 65
KING CRAB, AVOCADO, BABYGEM LETTUCE

SALADE DE HOMARD D'ALBERT /2O
ALBERT'S LOBSTER SALAD

SALADE DE QUINOA, SAUMON MARINE, FEVES, AVOCAT & MANGUE b2
QUINOA SALAD, MARINATED SALMON, FAVA BEANS, AVOCADO & MANGO

SALADE DE SUCRINE & CAVIAR |5 GrR 22
BABYGEM LETTUCE & CAVIAR ISGR



R
Fats

LINGUINE
POUTARGUE / BOTARGA 42

TARTARE DE LANGOUSTINE & SARRASIN / NORWAY LOBSTER TARTAR & BUCKWHEAT 59
CAVIAR 30 GR J9

CouLIBIAC DE SAUMON MaisoN REVKA
MAISON REVKA SALMON COULIBIAC

BEURRE BLANC 44
BEURRE BLANC, OEUFS DE SAUMON, ANETH  4&

FILET DE BAR VAPEUR, ASPERGES VERTES, SAUCE AU VIN JAUNE 46
STEAMED SEA BASS FILLET, GREEN ASPARAGUS, YELLOW WINE SAUCE

Dos DE CABILLAUD, TOMATES ROTIES, SAUCE VIERGE J6
CODFISH, ROASTED TOMATOES, VIERGE SAUCE

THON, POMMES PAILLES, SAUCE BADABOUM & CAVIAR 1O GR JS9
TUNA, CRISPY POTATOES, SAUCE BADABOUM & CAVIAR

COURGETTE FARCIE A8
STUFFED ZUCCHINI

SUPREME DE VOLAILLE GRILLEE, MAYONNAISE AU CAVIAR, COEUR DE SUCRINE £2
GRILLED CHICKEN BREAST, CAVIAR MAYONNAISE, BABYGEM LETTUCE

CHATEAU FILET DE BOEUF 180 GR, SAUCE CAFE DE PARIS, FRITES MAISON 49
BEEF TENDERLOIN 180 GR, CAFE DE PARIS SAUCE, HOMEMADE FRIES

14\ pa/z‘ayef

SOLE MEUNIERE, LEGUMES DE SAISON, PUREE DE POMMES DE TERRE
DOVER SOLE, SEASONAL VEGETABLES, MASHED POTATOES

BEURRE MEUNIERE /59
BEURRE BLANC, CAVIAR 15 GR /0

PiEce pE B&EUF WAGYU, BEARNAISE, GARNITURES AUX CHoIX /60
WAGYU BEEF, BEARNAISE SAUCE, SIDES OF YOUR CHOICE

§0//7/2‘4//€J
LEGUMES DE sAlSON /¥ PUREE DE POMMES DE TERRE /(O
SEASONAL VEGETABLES MASHED POTATOES
FrRITEs MalsoN /O COEUR DE SUCRINE /2
HOMEMADE FRIES BABYGEM LETTUCE

OEUFS DE sSaAUMON 29
SALMON ROE

PRIX NET TTC SERVICE INCLUS. LA MAISON N’ACCEPTE PAS LES CHEQUES. LA LISTE DES ALLERGENES CONTENUS DANS NOS PLATS EST DISPONIBLE SUR DEMANDE
NET PRICE INCLUDING VAT. SERVICE INCLUDED. THE HOUSE DOESN’T ACCEPT CHECKS. THE LIST OF ALLERGENS CONTAINED IN OUR DISHES IS AVAILABLE ON REQUEST



Gav/ovas

PAVLOVA FRAISE & BASILIC /&
STRAWBERRY PAVLOVA

PAVLOVA CHOCOLAT /&
CHOCOLATE PAVLOVA

PAVLOVA NOIX DE COCO & CITRONNELLE /6
COCONUT & LEMONGRASS PAVLOVA

PavLova GEANTE AU CHOIX A PARTAGER /O
GIANT PAVLOVA OF YOUR CHOICE TO SHARE

Desrerts

CHOUQUETTES MAaIsoN REVKA, SAUCE CHOCOLAT /¥4
MAISON REVKA WHIPPED CREAM FILLED PUFF, CHOCOLATE SAUCE

76

TARTE AUX NOIX DE PECAN
PECAN PIE

COUPE COLONEL, VODKA MaisoN ReEvka /&
COLONEL SORBET, MAISON REVKA VODKA

MILLE-FEUILLE A LA VANILLE /5
VANILLA MILLE-FEUILLE

FRUITS ROUGES, CREME MONTEE A LA VANILLE 222
RED FRUITS, VANILLA WHIPPED CREAM

_ LEs TaBLES PARIS SOCIETY
GIGI RIGOLATTO - MUN - BEAU COCO - GIRAFE - MONSIEUR BLEU - APICIUS - LA SUITE - LOUIE
PERRUCHE - IL BAMBINI CLUB - LE PIAF - BONNIE - MONDAINE - DAR MIMA - LAURENT
MAXIM'S - BARONNE- BISTROT MINIM'S




