
CROIX-ROUSSE MENU 

The historic silk weavers' district ... 

45€ per person (excluding beverages) - served for lunch  

Starters  

Maison Murgat confit trout fillet, truffled celery remoulade and celery crisps 

Wild mushroom velouté, pan-fried mushrooms 

Creamy potatoes, meunière-style escargots and cocoa nibs 

Cured duck, carrot mousseline and pickled red onions 

Beetroot nage with kaffir lime and crayfish 

 

Main course  

Roasted cod fillet, tandoori carrot purée 

Free range chicken fillet, golden baby potatoes and button mushrooms 

Meltingly soft Dombes duckling , seasonal root vegetables and hazelnut oil 

Hake fillet, tetragon sprout, spring onion butter and peanuts 

Braised beef cheek, potato mousseline and oyster mushrooms 
 

Side dishes can be adapted to suit individual tastes 

 

Desserts 

Mango and passion fruit entremet 

Crunchy dark chocolate sphere, pecan nuts 

Pistachio dacquoise, sour cherry confit 

Raspberry and pink praline tart 



AINAY MENU  

The art and antique shops district  

65€ per person (excluding beverages) - served for lunch  

Starters  

Foie gras ravioli, mushroom emulsion and meat gravy 

Celery velouté with truffle oil, celery crisps 

Homemade pâté en croute, radish pickles 

Dombes yellow poultry terrine, onion compote and toasted sourdough bread 

Haddock cromesquis, lentil soup with cumin 

Prawn salad, carrots, mangos, roasted peanuts and nuoc-mâm sauce 

 

Main course 

Monkfish curry, small vegetables 

Confit lamb shoulder, potatoes sautéed with thyme 

Roasted cod fillet, brandade-style potato mousse and garlic cream 

Veal kidneys, mashed potatoes and raspberry gravy 

Yellow chicken fillet with crayfish, glazed vegetables and Nantua sauce 

Stuffed Burgundy rabbit saddle, carrot puree 
 

Side dishes can be adapted to suit individual tastes 

 

Desserts 

Exotic fruits finger and coconut biscuit 

Pecan nuts rocher, dark chocolate mousse 

Black Forest cake 

Tatin whipped cream puffs 



CONFLUENCE MENU  

Contemporary architecture and industrial docks  

85€ per person (excluding beverages) - served for lunch  

Starters  

Foie gras and artichokes, Périgueux sauce 

Roasted scallops, creamy celery risotto 

King crab, wasabi mayonnaise and citrus jelly 

Candied Jerusalem artichokes, Jerusalem artichoke crisps and truffle oil 

Langoustine tartare with citrus fruits, salmon roe and tuile 

Beetroot cured salmon, hollandaise et salade d’herbes 

 

Main course  

Rossini style tournedos, wild mushrooms 

Roasted veal sweetbread, Jerusalem artichoke mousseline and grated bottarga 

Lobster risotto and mature parmesan, bisque 

Sole meunière fillet, celery puree and salsify crisps 

Bresse chicken breast with mushrooms, yellow wine sauce 

Rack of lamb, heirloom vegetables and gravy 
 

Side dishes can be adapted to suit individual tastes 

 

Desserts 

Dark chocolate sphere with pecan pieces 

Whipped cream puff with apple and caramel 

Almond cookies, roasted peanut butter and mango mousse 

Coconut cookie, pineapple and lime marmalade, exotic fruit mousse 



TRAY MEAL - 39€ 

Tray Saint-Georges 

Tabbouleh style quinoa salad 

Shredded chicken and Sarladaise potatoes 

French bean salas, hazelnut oil 

Cheese 

Lemon tart 

 

 

Tray Fourvière 

Watermelon and melon medley, soy-marinated tuna 

Chilled salmon steak, eggplant and bell pepper caviar 

Cucumber salad 

Cheese 

Red fruit tart 
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