
 
 

 
 

 
 

 
 

 
 

 

 
                                               

 
 

 
                                         

                                               
 

 
 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 

 
 
 
 

 
 
 

     
 
 
 

HO TE L L E SA IN T –  R E S TA U R ANT KU L T                                                                                         
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TASTING MENU  

70 €  

A SIX COURSE TASTING MENU  

BY OUR HEAD CHEF STEPHAN BERNARD 

****  

WINE PAIRING 38 €  

 

 

 

 

 

 

 

TAX &  S ER V IC E I NC LU D E D  

STARTERS  

TO MAT OE S I N TAR TAR E SAU C E CO MP L E TE             1 7                                 
WI T H T OMA TO JU I CE IN F U SED W I TH BAS IL                 

OC TOP U S ,  SMO KED EGGP LAN T CA V IAR ,         2 1                                        
COND IM EN T W I T H C HOR I ZO P I QU I L LOS                  

BLU E LOB ST ER ,  M IXED V EGE TAB LE S,         2 4                                    
COMP LE ME N TED W I T H A LIG H T B IS QU E          

OU R  STAR T ER  OF T HE M OME NT          1 5 

MAIN COURSES  

R ED MU L LE T ,  R ATA T OU I LL E,  TAP E NADE OF KAL A MATA OL IV ES      3 2 

SOL E M EU N IÈR E W IT H A N ALM OND CR U S T,  TE TR AGON SAU T EE D      3 9        
WI T H HA Z EL NU T BU T TE R ,  GAR L IC CR EA M OF AR L EU X  

P OR K LO I N LA CQU ER ED WI T H GR I LL ED S ESA ME S ,  TANGY ,       2 9        
GR IL LED VEG E TAB LE S   

CR I SP  YE LL OW C H IC KE N ,  EGGP LA NT CAV IAR ,  P OU LTR Y BR O TH      3 0   

VEG E TAR IA N P LA TE            2 6 

OU R  SU GGE S TI ON O F T H E MO ME NT          2 8 

DESSERTS 

R ED FR E S H FR U IT S ,  CR IS P Y MER I NGU E ,  TON KA  W HIP P ED CR EAM      1 2 

“L ’ IL E F LO T TAN TE ” DR I Z ZL ED W IT H CR I S P Y CAR A ME L       1 2 

TAR TE TA TI N W IT H VAN I LLA IC E CR EAM         1 2 

LE MON CR EA M W IT H BA S IL ,  BR E T ON S HOR TBR EA D ,       1 2                    
COM BAWA P E EL                                                                                                          

OU R  DES SER T O F T HE M OME NT          1 2 


