
Our prices include taxes and service. 

CULINArY CREATORS : 
NICOLAS STAMM-CORBY & SERGE SCHAAL 

 
EXECUTIVE CHEF: CÉDRIC KOCH 

 

 
 
 

STARTERS 
 

Sea bass ceviche 
Madagascar vanilla oil, lemon albedo 

or 
Grilled tomato gazpacho 

Herb salad, chili oil 
 
 

MAIN COURSES 
 

Scampi ravioli 
Zucchini spaghetti, Picholine olive oil sauce 

or 
Duck breast 

Mashed potatoes, pan-fried seasonal mushrooms, grand veneur sauce 
 
 

DESSERTS 
 

Profiteroles 
Vanilla ice cream, Sao Palme 68% chocolate sauce 

or 
Sweet mirabelle-hazelnut 

Mirabelle sorbet 
 
 
 

 
Information and bookings  

by phone: 03 88 76 43 00 or by e-mail : restaurant@regent-petite-france.com 
 

 


