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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.

[ am passionate about the ocean, its fish, shellfish, scaweed 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.
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Fall 2021

tHe autumnNal vegetaBle garpeN
(cauLifLower /roasteD Rrape)

passage Over a stReam
(arctic cHaRr /sea BUCKLHORN)

CROSSING tHe UNDeRGROWLH
(HepgeHOG musHROOMS /Douglas fIr)

UNDeR a ROck at Low tipe
(swimmiNg cras /citrus frRuits /seaween)

miDwaters
(aBaloNe/sea Lettuce /pIstacHIO)

piscovery of tHe cHausey 1sLanDs
(LoBster /greeN caBBage /RHUBARB)

HIGH sea

RefURN tHROUGH tHe forests of Brittany
(malLLlarp puck/aNpouilLe /BuckwHeat)

BetweeN memoRy aND GReeD
-IN tHe Heart of patrick cHoLet's HIves
-meetINgG IN tHe GarRDeN: BUDDHA'S HaND CItRUS aND GeRaNIUM
-park cHocolate fRom perU aND SMYRNIUM

N

S AL

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.
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"a La carte”

SCaRLERS :

tHe autumnNal vegetaBle garpeN
(Cauliflower/roasted rape)
42 €

passage OVer a Stream
(arctic Char/sea buckthorn)
45€

ImMaIN COURSeS :

piscovery of tHe cHausey 1sLaNDs
(Lobster/Green cabbage/Rhubarb)
95 €

RefURN tHROUGH tHe forests of Brittany
(Mallard duck/Andouille/Buckwheat)
75 €

DESSEeRt:

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€



