
 

 

Khelil Morin  x  Maison Lautrec 
Our pass ionate chef i s  committed to work ing with  careful ly  se lected sma l l  local producers to 

of fer homemade dishes that blend creat ivi ty and authent icity.  A v i rtuous approach to better eating. 
 

 

 MENU  
    -------------------------------------------------------------------------------- 

 

 

Burrata aux raisins gril lés, miel et vinaigre de Banyuls // 12 
Bur rata  w i th  Gr i l led Grapes ,  Honey,  and f igs  V inegar  
 

Beignets de courgettes, fêta menthe, toum // 14 
Zucch in i  f r i t te r s  w i th  fe ta  & mint ,  se rved wi th  toum 
 
 

Thon Blanc condiment cerise, ponzu, caviar d’aubergines // 15 
White  tuna w i th  cher ry  condiment ,  ponzu sauce,  and eggplant  cav iar 
 

Taco de maïs, pleurotes rôties, sauce avocat tomate verte, tatemada //12 
Corn taco,  roas ted oys te r  mushrooms,  g reen tomato avocado,  tatemada sauce 
 

Volaille jaune des Landes, jus au tamarin, citron noir d’Iran // 16 
Landes  ye l low ch icken w i th  tamar ind jus  and I ran ian b lack  lemon  
 

Pasta calamarata aux gambas, bisque réduite aux épices // 16 
Calamarata pasta  w i th  p rawns  and sp iced reduced b i sque 

 

Lotte laquée au beurre noisette, sauce crème oursin citronelle // 15 
Glazed monkf ish with brown butter ,  k i l ler  cream sauce 

 

Risotto champignons sauvages // 15 
Creamy R i sot to  w i ld  mushrooms 

 

Poitrine de Porc confite, chimichuri, chou Pakchoï // 15  
Conf i t  pork  be l ly  w i th  ch imichur r i  and lemongrass  

 
 

 
Chocolat fondant, crème anglais infusée à la verveine // 10 
Chocolate fondant with miso caramel & nuts  
 

Fontainebleau fruits rouges // 9 
Fonta ineb leau w i th  b lackber r ies  and raspber r ies  

 
 

 

 

A P P E T I Z E R S  
--------------------------------------------------------------------- 

 

Crostini straciatella, chutney de figues //  9 
Crost in i  w i th  s t racc iate l la  and f ig  chutney  

 

Cheese - Rosettes Tête de Moine AOP  //  9 
 
 

S I D E S  
--------------------------------------------------------------------- 

Sucrine Gri l lée D’Alexia Duchêne  //  7 
Gr i l led Sucr ine Let tuce by  A lex ia  Duchêne 

 

Patate douce Suédoise rôtie, sauce tahini-citron  //  7 
Swedi sh  Roasted Sweet  Potatoes ,  Lemon-Tah in i  Sauce 

 


