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Chef Vincent Thiessé ’s  Menu s



Our professional journeys have

honed our skills, but above all,

they have deepened our

passion for cooking .We love

local, flavourful , and fresh

produce .

In daily contact with our suppliers, we prepare

your meals in full compliance with hygiene

standards .Our ingredients are seasonal and,

whenever possible, sourced from the Île -de -

France region .We are committed to reducing

packaging and waste .We firmly believe that

the best cuisine is made with heart .We hope

that your culinary break during the working day

will be a delightful experience .Today , awaken

your taste buds … we are pleased to present

our Spring/Summer 2026 menu!

Vincent Thiessé



Rooftop Grenelle Bistronomy  Menu
A refined, on -trend cuisine based on seasonal produce from our regions, served in a chic bistro style.

Seated  Meal

Starter s
Soft -cooked  egg  / asparagus cream  / croutons / chives  / crunchy  asparagus

Sea  bream  ceviche / leche  de tigre / multicoloured  radishes

Duck breast  tataki / artichokes  / baby leaves  / edible  flowers

Yellow and green courgette carpaccio / burratina  / cherry tomatoes

Green spelt  risotto “verde” / peas  / spinach  shoots / herb  salad

Main s
Seared  tuna  / almond  sauce / girolle mushrooms  / mangetout

Beef  cut  / potato  ganache / chimichurri  sauce / baby leaves

Salmon / roasted  aubergine / miso sauce / pickled  red  onions

Cod loin / new -season  vegetables  / saffron  broth

Duck fillet  / hibiscus jus / garden  pea  mousseline / raspberries

D esserts
Summer fruit carpaccio / verbena  syrup  / melon sorbet

Preserved  lemon  tart / sorbet / crumble / zest

Chocolate  pavlova  / meringue / caramel ice  cream  / peanuts

Mini babas / limoncello syrup  / strawberries  / vanilla  chantilly

Floating  island  / red  berry  coulis / forest  fruits / pink  pralines

Option / Cheese
Heart of Brie de Meaux / lamb’s lettuce / fig dressing

Or S election of cheeses from the Île -de -France region

Selections may be adapted by our chefs according to seasonality and availability .



Rooftop Grenelle Ga stronomy  Menu
A refined, contemporary cuisine crafted from seasonal produce sourced from our regions, served in a chic bistro style.
Seated meal

A three -course menu, created by our Chef according to seasonal produce and the shortest possible supply chain.

Starters
Creamy  garden  peas  / langoustines / preserved  lemon  / spring  onion

Grilled  halloumi  / heirloom  tomatoes  / Kalamata olives  / rocket

Half Maine lobster  / carrot  purée / girolle mushrooms  / chives  / lime

Fennel  ravioli / crunchy  radish  / melon / rosemary  / honey

Sea  bream  carpaccio and tartare / vegetable  pulp  / edible  flowers

Mains
Roasted  duck  breast  / roasted  nectarine / rosemary  / asparagus / edible  flowers

Pan -seared  monkfish  / saffron  fish  soup  / new -season  vegetables  / red  basil

Veal  fillet  / reduced  jus / creamy  polenta / Parmesan / shaved  summer  truffle

John Dory fillet  / black garlic  jus / bok  choy  / shiitake mushrooms  / baby carrots  with tops

Saddle  of lamb  / fine herbs  / baby artichokes  / roasted  tomatoes

Desserts
Elderflower  chantilly / rhubarb  / strawberries  / crumble shards

Lemon curd  / ricotta mousse / raspberries  / young  leaf  salad  / honey

Valrhona chocolate  custard / roasted  apricots  / puffed  rice  / yoghurt  ice  cream

Deconstructed  vacherin / melon / lime sorbet / chantilly / pistachio

Pistachio  cream  / roasted  apricots  (seasonal ) / puffed  rice  / yoghurt  ice  cream

Option / Cheese
Heart  of Brie de Meaux / lamb’s  lettuce  / fig  dressing

Or  selection  of cheeses  from the Île -de -France region

Selections may be adapted by our chefs according to seasonality and availability .


	Diapositive 1
	Diapositive 2
	Diapositive 3
	Diapositive 4
	Diapositive 5
	Diapositive 6
	Diapositive 7

