Le Saint-Nicolas

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.
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Shared tasting Menu

Pineapple tomato
Elderberry seed jelly, stracciatella & arugula

Gilt-head bream tartare
Served in a bone marrow bone

Lamb shoulder
Slow-cooked, subtly spiced jus

The Saint-Nicolas Cheese Trolley
Selection of aged cheeses

The Floating Island - Summer 2026 edition
Whipped egg whites, mirabelle plums and orange blossom

€115 per person

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

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



La Carte

Starters

Egg, Number 2

Porcini mushrooms with parsley and garlic,
porcini mushroom sauce

€29

Pineapple tomato
Elderberry seed jelly, stracciatella & sautéed arugula

€26

Kristal Caviar en extra (€15)

Gilt-head Bream Tartare
Served on a marrow bone

€38

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

€52

Duck Pithiviers
Foie gras & rich jus

€49

Aged Baltic Black Beef
Eggplant and jus split with bell pepper butter
€59

Prices are net, service included.

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



Cheese

The Saint-Nicolas Cheese Plate
Selection of aged cheeses

€22

Desserts

The Floating Island - Summer 2026 edition
Whipped egg whites, mirabelle plums and orange blossom

€19

The Authentic Saint-Nicolas ice cream and sorbet
€6 the scoop

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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