


starters



FIsH CeVICHe WItH FresH COrIaNDer                    33Dt   
Olive oil and lemon zest

tUNIsIaN DIsH « La BaDIra » stYLe                           27Dt               
Rocket, peppers with caraway, Ommok Houria, tuna foam
and mraouba egg, Nabeulian style salsa

tHIN pIe                       27Dt

WItH MeDIterraNeaN VeGetaBLes
Vegetables cooked tian style on a thin puff pastry, virgin sauce with
condiments, compote of onions pissaladiere style and fresh basil

sCaNDINaVIaN saLaD                        35Dt   
Fresh grilled salmon, balsamic and honey 

DIM sUM                                                          35Dt

Asian steamed dumplings with shrimps, sweet chili sauce

tapas tO sHare                                        70Dt/2persONs

( MIN. 2 persons )
Sautéed shrimps, fried squid, fried small fishes, meatballs,
caramelized chicken wings, tomato bruschetta with basil and parmesan

VeGGIe LeNtILs                   28Dt

Red lentils with fresh coriander, cherry tomato, avocado,
basil and mozarella

BeeF CarpaCCIO                                                34Dt

Capers, pine, parmesan cheese and virgin olive oil from Menzel Bouzalfa

spINaCH & rICOtta raVIOLI                            34Dt

Sautéed with garlic, olive oil and sage

praWNs Caesar saLaD                              35Dt

Crispy prawn, anchovies and olive crust, bolled egg at 64°,
Caesar sauce, green salad

saLMON DeCLINaIsON                                              39Dt

With blinis and sour cream, Gravlax style salmon with dill and lemon,
smoked salmon

tHaÏ BeeF saLaD                 31Dt

Raw vegetables, spicy beef with coriander and fresh mint,
lemon and peanut sauce



MaIN

COUrses



spaGHettIs WItH CrUNCHY VeGetaBLes             34Dt 
Cherry tomato, carrot, zucchini, onion, eggplant, herbs, Parmesan cheese

seaFOOD spaGHettIs                                     49Dt

Shellfish juice and fresh rocket

GaLICIaN OCtOpUs                                                                    56Dt

With paprika, olive oil, and potatoes

FOrest rIsOttO                                                   45Dt

WItH MasCarpONe CreaM
Pan-fried fresh mushrooms with foamy butter and Parmesan cheese
truffle oil

DUCK CONFIt WItH HerBs                        49Dt

Puree Robuchon style, reduced cooking juice and garlic

WOK BeeF                                                                    45Dt

Vegetables, coconut milk, soya sauce with peanuts, rice

paD tHaÏ                                                 49Dt

Fried rice noodles with fresh coriander and eggs, shrimps, mushrooms and 
peanuts

sNaCKeD Or IN VIeNNese                                    49Dt   
CrUst sea BreaM
Seasonal vegetables

seareD saLMON                          56Dt                             
with mustard and honey on bed of curry leeks, asparagus with rancid butter

rOasteD LaMB                                         49Dt

Couscous with dried fruits

MeDIterraNeaN GratIN                                       56Dt

Seafood, mushrooms, shellfish juice, dill, cream gratinated with cheese

BeeF teNDerLOIN                                   56Dt

With cep mushrooms and cooked at low temperature,
full-bodied juice with pepper and mikado of potatoes with morel chips



Desserts



spHere CHOCOLate sUrprIse                                 29Dt

CHOICes OF ICeCreaM aND sOrBets                          22Dt

CrèMe BrULée WItH GéraNIUM                27Dt   
Bachkoutou with Nigel seeds

pLate OF seasONaL FrUIts                                 27Dt      
Crumble with citrus sauce with a white cheese sauce and a hint of sour lemon 
coulis, fruit sorbet dumplings and crispy biscuits

straWBerrY FrIGOLO                 27Dt

Lemon granita, sour cream

tIraMIsU                          29Dt             
And its mixture of Mascarpone, coffee and cocoa

tHree CHOCOLates pIe VaLrHONa®              29Dt

Crunchy praline and cocoa sorbet

LeMON CHeeseCaKe                                  27Dt

appLe pIe FrOM NOrMaNDY                27Dt

Hot apples, salted butter caramel sauce and a scoop of vanilla ice cream



vegetarian

a l l e r g e n s

MOLLUSCS SULphite peanUtSMUStard SheLLfiShfiShSeSaMe

SOYgLUten egg prOdUCtS CéLerY LUpineMiLK and dairY 
prOdUCtS

nUtS


