
At Le Saint-Nicolas, French tradition meets the seasons 
and the mountains, creating an elegant and authentic experience. 

We are delighted to introduce the duo who will shape the culinary
identity of our restaurant: Julien Gatillon and Jean-Baptiste Doualan. 

We look forward to welcoming you warmly to our table.

Le Saint-Nicolas



Prices include service.
This menu is served to all guests at the table.

Arctic Char
Lovage Mousseline

Turbot Fillet
Grilled with mustard, spinach, and braised chanterelles

Poitou Pigeon
Blackcurrant leaf marinade, red berry jus

The Saint-Nicolas Cheese Trolley
Selection of aged cheeses

The Floating Island - summer 2026 edition
Whipped egg whites, tarragon-infused blueberry coulis

Food and wine pairing
5 wines to taste – 8cl – €65

Shared tasting Menu

€115 per person



La Carte

Starters

Egg, number 1
Watercress, smoked pike roe

€26

Arctic Char
Lovage mousseline

€35

Snails from Domaine des Orchis
Wild garlic sabayon

€32

Prices are net, service included.

For your comfort, please inform us of any food allergies or intolerances.



Main courses

Turbot Fillet
Grilled with mustard, spinach, and braised chanterelles

€45

Blue Lobster
French-style peas, carcass jus

€65

Poitou Pigeon
Blackcurrant leaf marinade, red berry jus

€56

Aged Baltic Black Beef
Crunchy green beans, reduced jus

€62

Prices are net, service included.

For your comfort, please inform us of any food allergies or intolerances.



Desserts

The Choux
Praline cream, hazelnut milk with gianduja

€19

The Floating Island - summer 2026 edition
Whipped egg whites, tarragon-infused blueberry coulis

€19

The Authentic Saint-Nicolas ice creams and sorbets
€6 the scoop

Cheese

The Saint-Nicolas Cheese Trolley
Selection of aged cheeses

€22

Prices are net, service included.

For your comfort, please inform us of any food allergies or intolerances.



Petit Nicolas Menu
Up to 12 years old

Main Courses

Free-range chicken nuggets
or

White fish

with

Seasonal vegetables 
or 

Homemade fries

Desserts

Homemade ice cream or sorbet

 €26

Prices are net, service included.

For your comfort, please inform us of any food allergies or intolerances.
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