
Dish of the week - 16€
Check with the waiters
Creamy spinach soba     - 15.5€
Buckwheat soba noodles with a creamy sesame, peanut & spinach sauce, eggplant,  
cucumber, a soft boiled egg and dukkah 
Chickpea & smoked stracciatella salad     - 15€
Radicchio salad, spiced roasted chickpeas, tender asparagus, smoked stracciatella, and 
a preserved lemon, apricot & dill dressing 
Peruvian-style chicken - 16.5€
Peruvian-style grilled chicken thigh, aji verde sauce, basmati rice, corn on the cob, and a fresh herb & shallot salad
Hake fillet en papillote - 17€
Tender Hake fillet, fresh citrus and herb dressing, carrot cumin flan and broccoli cream 
Croque Griffon - 17.5€
Focaccia, chive cream, cooked ham “Maison Montalet”, grilled white cheddar. 
Served with mesclun and citrus vinaigrette

FOOD

In accordance w
ith legislation, a list of allergenic products or products that m

ay cause intolerances is available.

LUNCH 12PM-3PM

Mediterranean sardine rillettes - 14€
Creamy sardine rillettes with tomato and sweet chili, blended with fresh cheese and fragrant herbs 
Exotic radish carpaccio     - 12.5€
Blue and red meat radish carpaccio, curry mango dressing, feta, and fresh mint 
Stuffed Padrón peppers      - 13.5€
Padrón peppers stuffed with nuts and herbs, served with miso vegan mayo 
Spring burratina      - 13€
125g Burrata with fresh zucchini salad, beetroot coulis and basil green oil
Beef meatballs skewers - 15€
Grilled beef meatball skewers, spiced yogurt & tahini sauce, and green chutney 
Croque-monsieur - 16€
Focaccia, chive cream, cooked ham “Maison Montalet”, grilled white cheddar
Focaccia with Kalamata olive     - 6.5€
Homemade rosemary focaccia with Kalamata olive

DINNER TO SHARE / 6.30PM-9.30PM

Cookie - 5.5€ Cheesecake - 9€ Cakes - 9€

SWEETS OF THE MOMENT
Depending on our Chefs’ inspiration

All of our dishes are hom
em

ade and cooked in G
riffon.

Vegetarian dishes

contains gelatin

SMALL BITES 12PM-9.30PM

Salad bowl     - 5€
Mixed greens and citrus vinaigrette
Hummus     - 9.5€
Chickpeas with tahini, cumin,
lemon and lightly spicy olive oil
Cheese plate     - 12.5€
Selection of three cheeses of the week 
with jam and fresh fruits - Tentation Fromage

Country-style terrine - 9.5€
From “Maison Montalet” with mixed greens 
and pickles

Charcuterie plate - 16€
Coppa, saucisson sec, rosette & dry cured 
ham (12 months) - “Maison Montalet”


