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Cacsar salad

With poached egg and parmesan crumble:

e Chicken breast 4207
MPMoNOLG
e Prawns in cromesquis 48PT

MPCSUOLGSo

Mcdilerrancan 3301
vedcetable lan

Marinated in pesto, tomato marmalade
and pissaladiere-style onion compote
with mint chlorophyll

Yo VEGAN |

Warm goat 3507
cheesce salad

Crunchy greens and honey
mustard vinaigrette
M Mo L G So Riddaryirnm

Sca bream Ceviche 4007
Flavored with Espelette pepper,

avocado guacamole and herb chips

I [OCALLY SOURCED |

Beef Carpaccio 4501
With truf e oil, arugula and

shavings of Parmesan cheese

L So

Tunisian dish 3507
'l a Badira' style

Arugula, green pepper with carvi,
Ommok Houria, tuna espuma

and soft egg, Nabeul in uence sauce
POL

TapaS 1O Shal/‘e OGDT/2PERSONNES
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Garlic prawns, crispy cuttlefish,
cracklings, buffalo wings,
bnedek meat balls,
tomato-basil bruschetta

P C Mo O L G So EN¥NXINEV:W=hN

Citrus Quinoa salad 3301

Roasted beet carpaccio, arugula
[ VEGAN |

I'resh salmon lartare 4o
Hazelnut with sesame oil, fresh

cheese foam and crunchy vegetables
PNSL

Ha Kao 4507

Steamed Vietnamese shrimp raviolis
SPCSo

Nems

Mini spring rolls stuffed and fried, wrapped
in lettuce and fresh mint

e With vegetables 3207
Yo} VEGAN |

e With chicken 3507
and Nuoc-mam sauce

P So

S Sesam
M Mustard
P Fish

C Shellfish

Su Sulphite
A Peanuts
N Nuts
O Eggs
L Dairy products
G Gluten
So Soy
Ce Celery
Lu Lupine




V]ains...

Depending on the
winds and tides

Sca bass fillet 6007
in herb cru

Pumpkin, pine-nut tomato
condiments and full-bodied
in chicken juice

M P Mo L G R INES e

Galician style 8507

Octopus

With paprika and olive ail,
roasted potatoes

&) | OCALLY SQURCED |

Salmon steak 7307
like in Quiberon

With lemon and ginger infusions,
roasted asparagus with beef bacon,
eggplant caviar, star anise fish
emulsion

PL

Monkflish with 7301

beel chorizo

Shrimp juice with piquillo pepper,
tomato tartare with poached egg
SO Mo} | OCALLY SOURCED |

I'ricd John Dory 7307
With soy butter, vegetable

tagliatelle with seaweed, white

butter sauce and salmon eggs

PL So

Scalood gratin 650"
Broiled under the salamander,
parmesan salsa

P C Mo Su L G BRI aNa&:e=E
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7!

The master
butcher’s board

Homcemadce duck 65071
conlfit with aromatic
hcrbs

Potato mousseline with foie gras,
mesclun of herbs and reduced
sauce with red wine

L

Beel tenderloin 7307
Onion compote, sweet potato puree,
rosemary and porcini sauce

Il | OCALLY SOURCED |

Beel Tagliata 650"
Arugula and parmesan, balsamic
sauce

IW | OCALLY SOURCED |

Conlitlamb 6907
Cooked at low temperature flavored
with licorice, bulgur with small
vegetables, baby spinach and cherry
tomato with basil oil

(€BN [ OCALLY SQURCED |

Chicken breast 5001
with soy & honcy

Garlic cream and stewed sunny
vegetables, thyme sauce
1o} | OCALLY SOURCED |
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Scafood 6507
Spagheltis

Shellfish flavored with lime
(0% (eX€N [ OCALLY SOURCED |

FForest Risotto 5307
Mascarpone cream, stir-fried

fresh mushrooms and parmesan
truffle oil

I VEGETARIAN

Gnocchis 4901
Gorgonzola

With cream and pecans
N L O G RiEdan:irnm

Aslan
Wok

Vedcetlables
SESTe] VEGAN |

Chicken

P Mo AGSo

Beel Tenderloin

P Mo AGSo

Ricc noodles

wilth vedetables

Cherry tomato, carrot, zucchini,
onion, eggplant, mushrooms,

bean sprouts
STl VEGAN |
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S Sesam
M Mustard
P Fish
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Su Sulphite
A Peanuts
N Nuts
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L Dairy products
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S Sesam
M Mustard
P Fish
C Shellfish
= Mo Molluscs
Su Sulphite
A Peanuts
N Nuts
O Eggs
L Dairy products
G Gluten
So Soy
Ce Celery
Lu Lupine
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Desserts

Assortced cheese board
IR | OCALLY SOURCED |

Pistachio

Crunchy pistachio cream with
fleur de sel, red fruit compote
with cardamom

NOLGSo

San Scbastian
Cheesccake

40% jivara chocolate sauce from
Valrhona™®, red fruit sorbet
LOSoN

Tiramisu

With its medley of Mascarpone,
coffee and cocoa

OLG

Creme brulee
with gcranium

Bachkoutou with Nigel seeds
NOLG

Walnut Brownie
Warm salted butter caramel,
qguenelle of ice cream
NOLGSo

Mille—fcuille
Chocolate mousse

and sliced seasonal fruits
[ONERYe] VEGAN |

larte latin
ol Normandic

Caramelized apple pie, salted butter
caramel sauce and scoop of vanilla
ice cream

NOLG

Fruit plate

Quenelle of lemon sorbet
and crispy tuile

N O L G En¥NINEIEDE
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