
 

 R e s t a u r a n t 

Pompette 

 
 

 Homemade spelt Sourdough bread   7 
 Quebec organic flour, Voatsiperifery butter 

 Raw Oysters      20 
 Lovage cream, black cardamom 
 
 
 

starters Leeks       18 
 CURED EGG YOLKS, MUSTARD SEED 

 Flat Bread      25 
 Smoked aubergine, black garlic, miso mayonnaise 

 White asparagus      27 
 Gribiche, herring roe, quail eggs 

 Tuna and Razor Clams     32 
 Cilantro oil , carrot, ginger, pickled ramp 

 Scallops Carpaccio     34 
 Horseradish brown butter, guanciale, cauliflower 

 Octopus       30 
 Purple Potato, ramps,  mustard greens gremolata 

 Morels À la jurassienne    35 
 24 months comte, jura wine, leek oil 

 Bone marrow      21 
 Prawns tartare, lemon gel  

    
 
 

 Mains Vol au vent      40 
 Sweetbreads, chicken thighs, jura wine sauce 

 Halibut, GREEN GARLIC SAUCE    49 
 asparagus à la grenobloise 

 Braised short rib, artichokes   46 
 Anchovies, macaroni gratin, condiments 

  
 


