SaINt James

BELLEIEUILLE

Paris

My cuisine is dedicated to nature. Exclusively seasonal, it favors the work of arti-

sans 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

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

eco-responsible approach to cooking is essential if we want to continue to enjoy the

entire team.

I welcome you to my world.
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StaRters

OCtOPUS CaRpacCIO WItH seasoNal cItrus frRuits 21
pUmMPKIN SOUP, WHIPPeD CReam WItH JURA BACON 24
cevicHe of BLack mulLet witH citrus fruits anDp fennel 24

sHeLLfIsH RavIOLI aND teNDerR caBBage 29

DISHeS

poLLack, celery aND seaweeD 38
fisu steak of tHe pay, sHelLfisH aND BUtter "NaNtals” 41
pouLtry cuLoiselLe poacHeD, Beets aND HORSERADISH 41
mallarp puck cookep sLowly, yOUNG salaps 45

grillep caulifLlower, garDeN HeRBs 28

DesSSeRrts
st. James's saINt-HONORé, vaNiLLa aND praliNe 15
Pear: Like a "BoUrDaloue” 15
park cHocolate tart WItH cocoa SORBet 17

yeLLow kiwi, pavLova style 16

LuNcH cLuB
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(selection of dishes chosen by our chef)

staRteR/ MaIN COURSe OR MaIN COURSe/ DesseRt 59 eUROS
staRterR/MmalIN COURSe/DesseRt 69 eUROS

— suggestioN of tHe pay—
NI

veal cHop from corréze, vegetasles fRom tHe gaRDeN 120 eUROS
(serveD fOR tWO PEeRSONS)

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 "ho-
memade" and are prepared on site from raw products. The list of allergens is available on request. The black truffle used is tuber melanosporum: extra truffle on a basis of 10 grams for 25 curos)
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