saINt James
Paris
tapas

CHeese plate 19
(selection of 3 cHeeses)

plate of coLp cuts 18
(selection of 3 colp cuts)

vegetaBle plate 15
(selection of 3 vegetaBLe preparations)

maRriNe plate 19
(selectioN of 3 mariNe PRePaRrRAtIONS)

clLassics

toast BeetROOt WItH strraccatellLa 18
caesar salap, BreapeDp cHICkeN Leg 30
CHeeSeBURGER WItH comté cHeese aND JURA BACON 32

coQuillLettes wWItH paRISIaN Ham 22
(BLack trufflLe extra cHarge 25)

"croQUe saINt James"” witH BLack truffle 49

sea

semri-smokep fisH, vegetaBle pickLes aND Raw CReam 24

fisu steak of tue pay, fennel confit 31
(slack truffle extra cHarge 25 eUROS)

"fisH aND CHIPS", taRtar sauce 35

earRtH

CRUSty meats ple, maRrRINateD vegetaBles from tHe GaRDEN 32
milk-fep Lams, cookep forR NINe HOURS aND potatoes pDaUPHINesS 38

sausage "HUGO DesSNOyeR", masHeD potatoes 31
(BLack trufflLe extra cHarge 25)

vegetaBles aND cereals
seasoNNal vegetaBle cReamy soup aND BURRata frRom ile pe france 20
NONViILLe Leeks, gRIBICHe sauce 21

CHICORY GRatINeD WItH comté cHeese 21

cLassic pDesseRrts
Ice cReam aND sorBets of tHe seasoN 13

CHocolLate mousse 14
Real caramel cream 15

RUmM BaBa 17

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 meats of France. All our dishes are "home-
made" and are prepared on site from raw products. The list of allergens is available on request.
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MOET & CHANDON Hennessy

ABSOLUT ELYX DUVAL-LEROY
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TAYLOR'S POMMERY

MONKEY 47
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