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 years of emotions
Let’s celebrate ten years of flavour together!

Les Petites Madeleines presents its signature dishes in 

a journey through memories and taste.

All products are fresh and daily delivered. Some products can 
contain allergens.

°In order to guarantee raw material high quality some products 
are exposed to temperature fast abatement and conserved 
at -20.

*If some products are not available fresh, they may be 
purchased frozen.

      Please inform the staff of any allergies or intolerances.



Choose three courses from our 10th-anniversary 
menu and raise a glass with us:

a wine pairing, selected by our sommelier,
is offered with our compliments.

V: vegetarian dish

Please inform the dining staff
of any allergies and intolerances.

Fondant pumpkin, parmentier and black truffle V
20

Seared scallop, purple potatoes,
cauliflower and curry ° * 

24

Veal with traditional tuna sauce,
celery and Cantabrian anchovies

22

Risotto with Jerusalem artichoke cream,
Spilinga ’nduja, liquorice and black garlic

25

Shellfish buttons, beurre blanc, sea urchin cream
and chives °

30

Seared venison loin and braised shoulder
served with Brussels sprouts, chestnuts ° *

35

Seared Nordic cod in herb crust,
lentils and bisque ° *

28

Wildflower honey, yuzu,
hay-milk yogurt ice cream °

12


