
monaco  •  paris  •  mykonos  •  saint-tropez  •  malte  •  meribel  •  hong kong  •  mexico  •  tulum 



méribel exclusive

exceptional beef hamexceptional beef ham  
Smoked ribeye ham, cured for 40 days  26 

prosciutto di kobeprosciutto di kobe  
Kobe beef ham, cured for 4 months  35    

mini big kmini big ktm tm  
 3 mini Kobe beef bacon burgers, black truffle, foie gras, secret sauce  36

pizzettapizzetta 
Roquette, Parmesan, white truffle sauce    25 

Add black truffle  +12

tartare & tartinetartare & tartine    
Veal, praline, sesame gaufrette  21

pique-niquepique-nique    
Ortiz tuna 18 

petit kebabpetit kebab  
3 mini Kobe & Angus shawarma, wheat galette, tahini  21  

tataki tataki  
Kobe beef ribeye, yuzu ponzu sauce  49 

tostaditastostaditas 
Crunchy Kobe beef tacos, corn galette, smoked guacamole  29  

gyoza kobegyoza kobe 
3 Kobe beef gyoza, vinegary jalapeño sauce  22   

gyoza veggiegyoza veggie 
3 shiitake, enoki, kimchi gyoza, yuzu ponzu sauce, truffle  19  

crispy rollcrispy roll   
2 candied Black Angus crispy rolls, hoisin sauce  19

hamachi crudohamachi crudo   
Yellowtail, lemon soy sauce, black truffle  29

cevicheceviche 
Seabass ceviche, raspberry, truffle flavored oil  26

fritto mistofritto misto  
Small fried calamari, curry powder  26

boîte chaude boîte chaude 
Mont d’Or cheese, ribeye ham, 

 potatoes, green salad  38  
Add black truffle  +12

french cockerelfrench cockerel 
Small chicken, raised in open air farming  31

steamed seabreamsteamed seabream    
Seabream filet, Imperial soy sauce, fresh ginger  31

artichoke mezza lunaartichoke mezza luna  
Ravioli, artichokes, Parmesan, sage butter  27

homemade potato mash  

signature  

Classic  8 

Gravy & Guérande salt  9 

Lemon & yuzu  9 

Crispy Kobe beef  bacon  18 

Caviar 29

pepper 
Mild jalapeño pepper  9

cheese 
30 month aged Comté,  

black truffle  16

truffle 
White truffle sauce  16 

Black truffle  22

fresh french fries 

Plain, cooked in Kobe butter  12   

Parmesan  

& black truffle  16   

vegetables  
Sautéed mushrooms  14  

Corn on the cob & aïoli sriracha  12 
Roasted broccoli & cauliflower  14 
Anchovy purée & vegetables 14

kale saladkale salad    
Avocado, Parmesan, cherry tomatoes, lemon zests  25

beaufort saladbeaufort salad    
Beaufort cheese, walnuts  24

burrataburrata 
Creamy burrata & fresh tomatoes   26

soup of the daysoup of the day  
Ask our team  19

our great meat

wok
served with rice

Sliced & sautéed beef, Paradise pepper 
sauce, roasted aubergines  36

barbecue
 Black Angus Skirt steak marinated  

in chimichurri rojo  39

 
braised

Le Coucou bœuf bourguignon  36

grounded
served with fresh french fries 

burger
Double Kobe beef  bacon cheeseburger  

voluntarilly fast food  33 
Add black truffle  +12

tartare
Rangers Valley beef tartare  33

pasta fatta a mano
Braised Kobe beef  ravioli, black truffle, 

Parmesan cream & almonds  36

oven grilled 
served with homemade mash 

french terroir beef
Filet mignon, 200g  37

Center cut filet, 300g  49

Chateaubriand, 600g for 2   99

black angus beef
Bistrot style bavette, shallots, 250g  35 

Ribeye, 300g  56 

Prime rib 1.2kg for 2,  please allow 40’  165

Filet mignon, 200g  49

Center cut filet, 300g  73 

Chateaubriand, 600g for 2   145

wagyu beef 
Tagliata, roquette, cherry tomatoes Parmesan  36 

Picanha suprema, 300g  69 

Double ribeye, 500g, for 1 or 2 162 

milk fed veal  
Center cut filet, our favorite, 300g  39 

teppanyaki

certified kobe beef  

Ribeye Mikazuki, moon’s crescent, 170g  175  

Emperor’s cut, 200g  210

street food salads & soup

no beef

sides

Allergens list available upon request – Net prices in euros, taxes and service included 
Meat origins : USA / Japan / Australia / Holland



pain perdu à la vanillepain perdu à la vanille    16  
Brioche toastée, caramel pointe de fleur de sel,  

fruits de saison & crème légère   
Brioche French toast, sea salt caramel,  

seasonal fruits, light cream

nos tartelettes maison nos tartelettes maison 22 
Selon l’humeur du chef   

Fruit tartlets

choco beefchoco beef    16 
Chocolat noisette 

Hazelnut chocolate

gelato mantecato à partagergelato mantecato à partager  25  
Glace fleur de lait minute,  

sauces & toppings gourmands 
Made to order artisanal fior di latte gelato,  

coulis & amazing toppings

assiette de fruitsassiette de fruits    19 
Fruits frais   
Fresh fruits

assiette de fromagesassiette de fromages    18  
Assortiment de fromages   

Cheese selection

desserts maison
homemade desserts

Tableau des allergènes disponible sur demande – Prix nets en euros, taxes et services compris
Allergens list available upon request – Net prices in euros, taxes and service included 


