
— DINNER MENU—
— DINNER MENU—

MENU

DINNER



1
— SNACKS —

TO SHARE WITH YOURSELF
TO SHARE WITH YOURSELF

— SNACKS —
1
1

1
PARIS 116 RUE POPINCOURT

@ORGUEIL.PARIS



1
— SNACKS —
— SNACKS —

1
1

1

LABNEH, DRY FRUITS,
REDUCTION

HOME MADE PATÉ OR 
TERRINE OF THE MOMENT

PORK CROQUETAS, 
SESAME, CREAM CHEESE

9
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SNACKS
TO YOU, THE DELICATE ONE, YOUR DEMAND KNOWS NO BOUNDS?
NEITHER DOES OURS. WITH THE FRESCOLET CHEESE SHOP,
THE CHEESE LEAVES THE COBBLESTONES OF PIGALLE TO 
DELICATELY LAND ON YOUR PLATE.
REGARDING THE CHARCUTERIE, IT’S IN THE TARN THAT THE PIGS 
USED FOR OUR HOMEMADE CHARCUTERIE ARE RAISED.

 

WE RECOMMAND 3 PLATES PER PERSON
PRICES IN EUROS, INCLUDING SERVICE AND TAXES
PLEASE, FEEL FREE TO ASK THE STAFF FOR THE ALLERGENS’ LIST
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SPELT, PARMESAN, 
SORREL, ZUCCHINI

GNOCCHIS, COMTÉ CHEESE,
TOMATOES

SMOKED MASHED POTATOES, 
MARINATED EGG YOLK, 
RHUBARB
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VEGETARIAN
TO YOU, THE HEDONIST, HAVE YOU EVER HEARD OF THE 
CHOCOLATERIE DE L'OPÉRA? IF NOT, NOW YOU HAVE. FOR OUR 
SPICES, WE HAVE CHOSEN TO MAKE YOU TRAVEL WITHOUT 
MOVING; ANKHOR ÉPICES PROVIDES US WITH 100% FRENCH 
PRODUCTS, AND THAT IS SOMETHING NOT TO BE OVERLOOKED.

WE RECOMMAND 3 PLATES PER PERSON
PRICES IN EUROS, INCLUDING SERVICE AND TAXES
PLEASE, FEEL FREE TO ASK THE STAFF FOR THE ALLERGENS’ LIST
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COD, TOMATES & MARIGOLD
CEVICHE

CUTTLEFISH, 
TERIYAKI SAUCE, 
BELDI LEMON POTATOES

GRAVLAX OF TROUT, 
EGGPLANT, LOVAGE
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SEA
TO YOU, THE BUCCANEER, WHAT YOU FIND ON YOUR PLATE COMES 
STRAIGHT FROM THE NETS OF PORT-EN-BESSIN OR 
BLAINVILLE-SUR-MER. COLLABORATING WITH ALAIN TESSON 
O.STRENN, OUR TWO RESPONSIBLE PRODUCERS BASED IN THE 
NORTH OF FRANCE AND IN THE GULF OF GASCONY, ENSURES THAT 
WE ALWAYS HAVE FISH FRESHER THAN A JANUARY DAY.

WE RECOMMAND 3 PLATES PER PERSON
PRICES IN EUROS, INCLUDING SERVICE AND TAXES
PLEASE, FEEL FREE TO ASK THE STAFF FOR THE ALLERGENS’ LIST

TO SHARE WITH YOURSELF
TO SHARE WITH YOURSELF



4
— MEAT —
— MEAT —

4
4

4
@ORGUEIL.PARIS

PARIS 116 RUE POPINCOURT

TO SHARE WITH YOURSELF
TO SHARE WITH YOURSELF



4
— MEAT —
— MEAT —

4
4

4

LAMB CONFIT, 
DARPHIN POTATOES,
SEA ASPARAGUS

COCHONO TONNATO, 
CAPERS

PIGEON PITHIVIERS,
MEAT JUS, 2 PAX
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15

33

MEAT
TO YOU, THE CARNIVOROUS, WE GET YOU. WE KNOW THAT TODAY 
THE FOCUS IS ON CONSUMING LESS BUT BETTER. PLEASE, REST 
ASSURED: OUR PRODUCERS "AH LA VACHE" AND ANNE LAURE 
JOLIVET FIGHT EVERY DAY TO PROVIDE US WITH ENVIRONMENTAL-
LY FRIENDLY MEAT, RAISED OUTDOORS.
 

WE RECOMMAND 3 PLATES PER PERSON
PRICES IN EUROS, INCLUDING SERVICE AND TAXES
PLEASE, FEEL FREE TO ASK THE STAFF FOR THE ALLERGENS’ LIST
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SWEETS
TO YOU, THE HEDONIST, HAVE YOU EVER HEARD OF SAIN, A 
PICTURESQUE BAKERY IN THE 10TH ARRONDISSEMENT THAT ONLY 
BAKES WITH ANCIENT FLOURS AND UNREFINED SUGAR ? IF NOT, 
NOW YOU KNOW. FOR OUR SPICES, WE CHOSE TO TAKE YOU ON A 
JOURNEY WITHOUT LEAVING. ANKHOR SPICES PROVIDES US WITH 
100% FRENCH PRODUCTS, GOOD FOR YOUR PALATE AND THE 
PLANET. 
.

VANILLA AND SEASONNAL 
FRUITS PAVLOVA

BROWNIE, LIME, 

FOAMY CHOCOLATE

TARTE TATIN, 
ROSEMARY ICE CREAM
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WE RECOMMAND 3 PLATES PER PERSON
PRICES IN EUROS, INCLUDING SERVICE AND TAXES
PLEASE, FEEL FREE TO ASK THE STAFF FOR THE ALLERGENS’ LIST


