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M a i n  c o u r s e s  
Beef  tar tar  prepare  in  f ront  o f  you  and  one  inc lu ded  s ide d ish  

Tradi t ional  Salade  Niçoi se  

Berr ies  and  c i t rus  lobs ter  sa lad  

Beef  f i l e t ,  Malabar  pepper  and  one  inc lu ded  s ide  d i sh  

Truf f led  Rigatoni  

Dover  s o le ,  meunière  or  gr i l l ed  and  one inclu ded  s ide d ish  

Fowl  supreme,  comfi t  l emon  sp inach,  poul try  broth  and  one  inc luded  s ide  di sh  

Cod  lo in ,  green  asparagus ,  coconut  and  kaff i r  l ime  broth,  green  curry  and  b lack r ice  

2 8€  

2 5€  

3 8€  

4 6€  

2 6€  

5 8€  

3 0€  

3 2€  

S t a r t e r s  
Truf f led  DuBarry creamy soup  

Six  pers i l lade  Burgundy  snai l s  

Sauternes  fo ie  gras ,  rhubarb  chutney de  and  toas ted  br ioch es  

Stracc iate l la  d i  Bufala ,  green  asparagus  and  honey  and turmer ic  v inaigret te  

Salmon  tar tare ,  mi lk  punch  and  sweet  potatoes  guacamole  

1 6€  

1 8€  

2 5€  

2 4€  

2 0€  

Net prices, service included 

The allergens list is available on request. 

Beef: Origin France  

 Fowl: Origin France 

D e s s e r t s  
Bourbon  vanil la  Mil le feu i l le  ( for  two persons )  

Chocolate  mousse  

Melon  and  b lueberry  cheesecake  

Roas ted  peach,  verbena cream  

Seasonal  homemade  ice  creams  and sorbets  (3  f lavours )  

Red  fru i t s  and whipped  cream Cheese  se lect ion  

Cheese  se lec t ion  

Espresso  mart ini  

2 6€  

1 2€  

1 5€  

1 6€  

1 2€  

1 6€  

1 5€  

2 5€  

 

S i d e  d i s h  
Homemade  country  

s ty le  potatoes  

6€  

Seasonal  vegetab les  

Sucr ine  sa lad  Black  r i ce  

Ol ive  o i l  mashed potatoes  

4 1€  

3 7€  

5 3€  

M e n u s  a v a i l a b l e  o n  t h i s  s e l e c t i o n  
Star ter  –  Main  course   

Main  course -  Desser t  

Star ter  –  Main  course  -  Desser t  


