
An opera in four acts where you are the composer

choosing your own rhythm

Josefin



HEIRLOOM TOMATOES SALAD 
PESTO DRESSING

BURRATA 
FENNEL AND PASTIS GAZPACHO

SEASONAL VELOUTE

CARABINERO PRAWN
CARROTS AND MANDARINS PUREE

OCTOPUS CARPACCIO
PRESERVED RED PEPPER AND MINT OIL

La Bargemone - Coteaux d’Aix en Provence

JOSEFIN RESTAURANT, PARIS  MCMVIII

M de Minuty - Côtes de Provence

Chablis, Domaine Jean-Marc Brocard - Bourgogne

Chablis, Domaine Jean-Marc Brocard - Bourgogne

Château de Sancerre, Domaine Marnier - Val de Loire
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TAX INCLUDED · TTC

Josefin
Opera in four acts

Chablis, Domaine Jean-Marc Brocard - Bourgogne

Adelys, Château de l’Engarran - Languedoc
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ROASTED COD
CHICKPEA PUREE AND ASPARAGUS

GRILLED SMALL SQUIDS
CELERY PUREE, ROASTED EGGPLANTS AND CUTTLEFISH INK DRESSING

Act II  - [ANDANTE VIVACE]

Act I - [ADAGIO CON TEMPO]
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JOSEFIN RESTAURANT, PARIS  MCMVIII

TAX INCLUDED · TTC

BABA 
WITH PEACHES AND JASMIN

PASTEL DE NATA
VANILLA AND LEMON SORBET

PISTACHIO AND CHOCOLATE DESSERT
PISTACHIO ICE-CREAM

Rhum Mezan Trinidad 1996

Gin Citadelle Reserve France
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PAVLOVA
RED-BERRIES AND CAMPARI SORBET

Le Trianon du château Filhot, Sauternes - Bordeaux

Red Porto
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Act IV- [ALLEGRO  A PIACERE]

 Act III - [PRESTO TEMPO GIUSTO]

HANGER STEAK
FAÇON PISSALADIÈRE 

SPRING VEGETABLES RISOTTO
GREEN PEAS AND ASPARAGUS

CHIMICHURRI CHICKEN
GRILLED BROCOLIS AND BUCKWHEAT FAROFA

Château Lacaussade Saint-Martin, Blaye - Bordeaux

Adelys, Château de l’Engarran - Languedoc

Crozes-Hermitage, Petite Ruche, Domaine Chapoutier - Rhône
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Veg.

Wine & Food Pairing - 15 cl.
Sweet Wine 12 cl. ·  Spirits 2.5 cl. & 5 cl. ·  Porto 6 cl. & 12 cl.

All our dishes are homemade.

We kindly offer to our clients with any possible allergies or intolerances,

specific information  about these products. Please, ask our staff. We don’t take cheques.
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