
 
 

My cuisine is dedicated to nature. Exclusively seasonal, it favors the work of artisans of 
the earth and the sea who practice authentic methods and offer a very high quality of 

taste and nutrition.  
 

The dishes I imagine are the interpretation of the ephemeral, of a sunlight or stars in a 
season. The menu follows its path, from the Saint James vegetable garden to the ocean, to 

blossom fully at your table.  
 

I am passionate about the ocean, its fish, shellfish, seaweed and seaside herbs. An eco-
responsible approach to cooking is essential if we want to continue to enjoy the resources 

of our land. Let's preserve it together! 
 

It is also essential to cultivate the human aspect by strengthening relationships with all 
the people who are the essence of my cuisine: pickers, market gardeners, fishmongers, 

breeders, whose methods respect the environment. And of course my entire team. 
 

I welcome you to my world. 

Julien Dumas 
 



the autumnal vegetable garden 
(Cauliflower/roasted rape) 

 
passage over a stream  

(arctic Char/sea buckthorn) 
 

crossing the undergrowth  
(hedgehog mushrooms/Douglas Fir)

 
Under a rock at low tide 

(swimming crab/citrus fruits/seaweed)
 

midwaters  
(Abalone/Sea Lettuce/Pistachio)

 
Discovery of the Chausey islands 

(Lobster/Green cabbage/Rhubarb) 
 

High Sea  
 

Return through the forests of Brittany  
 (Mallard duck/Andouille/Buckwheat) 

 
Between memory and greed  

-In the heart of Patrick Cholet's hives 
-Meeting in the garden: Buddha's hand citrus and geranium 

-Dark chocolate from Peru and smyrnium 

Fall 2021 

D I N N E R

  6 courses 95 €

      9 courses 135€

According to the provisions of the decree n°2002-1465 dated December 17, 2002, Saint James Paris as well as its suppliers guarantee the origin of the bovine meats of 
France. All our dishes are "homemade" and are prepared on site from raw products. The list of allergens is available on request.



"A LA CARTE"

Starters :

the autumnal vegetable garden 
(Cauliflower/roasted rape)

42 € 
 

passage over a stream  
(arctic Char/sea buckthorn) 

45€

Main courses :
 

Discovery of the Chausey islands 
(Lobster/Green cabbage/Rhubarb) 

95 € 
 

Return through the forests of Brittany  
 (Mallard duck/Andouille/Buckwheat) 

75 €

Dessert:
 

Between memory and greed  
-In the heart of Patrick Cholet's hives 

-Meeting in the garden: Buddha's hand citrus and geranium 
-Dark chocolate from Peru and smyrnium

25 € 
 


