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Cacsar salad

With poached egg and parmesan crumble:

e Chicken breast
MPMoNOLG

e Prawns in cromesquis
MPCSUOLGSo

Mcdilerrancan
vedetable Tian

39DT

45DT

33 DT

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

mint chlorophyll
Yo VEGAN |

Warm goat
cheese salad

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

Sca bream Ceviche
Flavored with Espelette pepper,
avocado guacamole and herb chips
| S TOCALTY SOURGED |

Beef Carpaccio

With truffle oil, arugula

and shavings of Parmesan cheese
L So

Tunisian dish
< La Badira » style

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

and soft egg, Nabeul influence sauce

P O L mmisiresig=ermnva

33 DT

4007

4307

33 DT




TapaS tO Shal/'e OEDT/2PERSONNES
(2 pers)

Garlic prawns, crispy cuttlefish, fish
cracklings, buffalo wings, bnedek meat
balls, tomato-basil bruschetta

P C Mo O L G SO sxasanas:=m

Citrus Quinoa salad 3307
Roasted beet carpaccio, arugula

[ VEGAN |

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
5Ye] VEGAN |

e With chicken 3507
and Nuoc-mam sauce

P So

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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V0ains...

Dependingonthe
winds and tdes

Sca bass fillet 6007
in herb crust

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

M P Mo L G sxwxawasou:sm

Galician style 820"

Octopus

With paprika and olive ail,
roasted potatoes

(OF [ OCA!LY SOURCED |

Salmon stcak 6907
like in Quiberon

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

PL

I'ricd John Dory 69°T
With soy butter, vegetable

tagliatelle with seaweed, white
butter sauce and salmon eggs

PLso

Scalood gratin 650"
Broiled under the salamander,
parmesan salsa

P C Mo Su L G sxawnwasazv2m

The masier
butcher’s board

Homemade duck 6107
conlit with aromaitic
hcrbs

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

L

| amb cannon 6507
Flavored with verbena, polenta

with olives and sun-dried tomatoes,
broccoli purée with organic olive oil,
reduced mint sauce

|1 OCALLY SOURCED |

Beeftenderloin 6907
Cooked at low temperature,

mashed potato with herbs,
caramelized carrot with sweet

spices and porcini sauce
[ LOCALLY SOURCED |
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[talian Aslan

Corncer WoK
Scalood Spaghetti e Vedelables 401
Shellfish flavored with lime S So NI
C Mo G mxas:anasion;v=nm
, Chicken 487
I-orest Risotto 53"  PMoAGSo
Mascarpone cream, stir-fried
fresh mushrooms .
and Parmesan truffle oil Beeftenderlo'“ 597
W VECETARIEN PMo AGSo
| Inguine 40T
with vegetables
Cherry tomato, carrot, zucchini,
onion, eggplant, herbs
e} VEGAN |
Pcenne with ALY
broccoli pesto
Olive oil, almond basil
and fresh arugula
el VEGAN |
2 S Sesam
r'|_-| M Mustard
X P Fish
& C Shellfish
c% 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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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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BIESNGNES

Pistachio

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

NOLGSo

Panna cotta

With basil and red fruit jelly,
mint lemon cream

NLG

Tiramisu

With its medley of Mascarpone,
coffee and cocoa

OLG

Crcme brulee
with gcranium

Bachkoutou with Nigel seeds
NOLG

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

Mille—fcuille
Chocolate mousse

and sliced seasonal fruits
O G So N

larte latin
ol Normandic

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

NOLG

Fruit plate

Quenelle of red fruit sorbet
and crispy tuile

N O L G mxowmanasim:=m

29 DT

29 DT

29DT

29 DT

29 DT

29DT

29DT

29 DT




