L E
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PETITES ASSIETTES

OLIVES 7
ANCHOIS HUILE D’AIL D’OLIVE 8
CUF EN GELEE, ASPIC MAISON 14
TARTE AUX CHAMPIGNONS 18
MAGRET DE CANARD FUME 19
TARTARE DE BEGUF, CANNELE PARMESAN TRUFFE 20
LANGOUSTINES ROTIES 21
BRIOCHE MAISON, FOIE GRAS MI-CUIT 22
CRUDO DE POISSONS 23
BLINIS, CAVIAR, SABAYON DE VIN JAUNE 42

ASSTIETTES

SOUPE A L’OIGNON 18

HACHIS PARMENTIER SAND 27

PITHIVIERS DE LEGUMES 25

CHAMPIGNONS A LA CARBONARA 24

SAINT JACQUES POELEES, CREME DE POTIMARRON DASHI 29

VIANDE DU JOUR 33

PATES DU JOUR 24

POISSON DU JOUR 29

SAND BURGER CONFITURE DE BACON, POMMES GRENAILLE 24

CLUB SANDWICH 23

SALADE CESAR 24

ACCOMPAGNEMENTS POMMES GRENAILLES, SALADE VERTE, HARICOTS VERTS 7

WEEKEND (VENDREDI & SAMEDI SOIR)

HOMARD AU BEURRE * OU ENTIER 36-60
DESSERTS
CREME CARAMEL AU CAFE MAISON, CHANTILLY 12
MILLEFEUILLE CHOCOLAT, CREME VANILLE NOISETTE 13

CHOU A LA CREME, MARRON GLACE, CARAMEL 12



OLIVES
ANCHOVIES GARLIC & OLTVE OIL

EGG IN ASPIC, HOMEMADE JELLY

MUSHROOM TART
SMOKED DUCK BREAST

L E
SAND

SMALL PLATES

BEEF TARTARE, PARMESAN & TRUFFLE, CANNELE

ROASTED LANGOUSTINES

HOMEMADE BRIOCHE, SEMI-COOKED FOIE GRAS

FISH CRUDO (MARKET SELECTION)

BLINIS, CAVIAR & SABAYON YELLOW WINE

FRENCH ONION SOUP
HOUSE-STYLE PARMENTIUER
VEGETABLE PITHIVIERS
MUSHROOMS « CARBONARA »
SEARED SCALLOPS, PUMPKIN & DASHI CREAM
MEAT OF THE DAY

PASTA OF THE DAY

FISH OF THE DAY

SAND BURGER BACON JAM, BABY POTATOES
CLUB SANDWICH

CAESAR SALAD

ACCOMPAGNEMENTS BABY POTATOES, GREEN SALAD, GREEN BEANS

WEEKEND (FRIDAY & SATURDAY EVENING)
BUTTER-POACHED LOBSTER, HALF OR WHOLE

HOMEMADE COFFEE CARAMEL CREAM, WHIPPED CREAM
CHOCOLATE MILLEFEUILLE, VANILLA & HAZELNUT CREAM

PLATES
18
27
25
24
29
33
24
29
24
23
24

36-60

CREAM PUFF, CANDIED CHESTNUT & CARAMEL

7

8

14
18
19
20
21
22
23
42

DESSERTS

12
13
12



