
Our prices include taxes and service. 

CULINArY CREATORS : 
NICOLAS STAMM-CORBY & SERGE SCHAAL 

 
EXECUTIVE CHEF: CÉDRIC KOCH 

 

 
 
 

STARTERS 
 

Crabmeat with citrus fruit 
Avocado guacamole with flower honey 

or 
Veal Vitello Tonnato from Aveyron 

Red onion pickles and Sicilian capers 
 
 

MAIN COURSES 
 

Fish of the day 
Beans, fish stock reduction 

or 
Duck breast 

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

DESSERTS 
 

Yogurt ice cream, peach 
Vanilla ganache, almond crumble 

or 
Paris-Brest 

Vanilla ice cream 
 

 
Information and bookings  

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

 


