Panna (ot aux [Punits vouges

Red berries Panna Cotta

Tramisw (faisen

Home-made tiramisu

GWCWM%WW@H@

Caprese cake with chocolate and vanilla ice cream

Glace Adisanale et Sorbet (3 boules)

Ice-cream & sorbet (3 scoops)

fousse aw choeolat

Chocolate mousse

@Faﬁm&@e«m
duw \ille Sabords w Partagen . . .

Selection of our desserts, to share

Buffet de Desserts du Cap Howw Dewr Paits

Dessert from the Cap Horn's buffet 2 portions

Facebook : e \fille Sabords (ourcheuvel
Instagroum : lemillesabordsesurchevel

Prix nets € / Service compris
Net prices € / Service included
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Vous trouverez le  \
= sur toutes les plus belles
~ dans notre cave BERNARD MAGREZ
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Sandines Evtra Maison Guildive - , .

Filets d ‘Anchois Etra. Dow Boealite = o
mev'm d'e/ WBW D(Wl/ Bmm ~ White tuna belly
Auiette de Bresaola, -

Bresaola selection

CAVIAR CASPARIAN @D Caviar Golden Reserwe
50gr/190 | 1259gr/410 | 250gr/710 | 500 gr /1430

ANTIPRST]

Veloute de Potimarion et poiveaun -
‘@ Salml@ d #W’“m violets - Purple artichoke salad
Salade de Roquette et Gopeaus de Parmesan

Arugula salad with parmigiano

% Salade de Poulpe et Pommes de Tevwe Tiedes

Octopus salad and warm potatoes

CGMM MPMW ~ Squid in parsley sauce
Capaccio de Gambers Rosss (fagana del alls- et Cawiav. (10g1)

Mazara del Vallo Gambero Rosso carpaccio with Caviar

FW@ migle df/ chevelfes b w’l“”w}w ~ Mix of fried shrimp and calamari

MMAIM giwdinw ail ?I/MJIML " Baked mussels with parsley and garlic
AMW PMWM ~ Parmigiana eggplants

L Vitelle: Torunats

CWW df/B@“{r de eceur d a’l'GW 64"'% ~ Beef Carpaccio
Carpaceio de Beeufr de eceur d aloyau fume o la Tuffe

Smoked Beef carpaccio with truffles

SM CW Wm (]ZSQJ") = Caprese salad, burrata
Salade Cap'ese. burato, et tuffes [raiches

Caprese salad, burrata & fresh truffles

G"W P@M)W et basilie - Tomato and basil gnocchis

W RWMM oo g mwm‘dlw ~ Pesto rosso Rigatoni and stracciatella
Spaglwm Carbonara

&m@}"dﬁ/ Ca}dgwm W LWW ~ Spaghetti Carbonara with truffle +h
Ravioles de parmesan et tuffe noire +15

Parmesan and black truffle ravioli

LMW Maison - Home-made lasagna

U; Spaghett Alle Vongeole : palourdes - Spaghetti with clams
RWM caeio e pepe w IMW ~ Rigatoni with cheese, peper and truffles
Risotte o L Tuaffo = piooro vin e

T il ety ool o shomit piciy

Tagliolini with lobster & tomato, slightly spicy

Pumpkin and leeks soup

Salade de poulpe et pommes de teve tiedes

Octopus salad and warm potatoes

SI”“M alle WL“ I”“L‘W'm = Spaghetti with clams
Risollo L“W = Risotto with truffle

W Rigatoni aws tuffes. (lambees aw (ognac
dnmleu/vmu@dﬂpa/mugmw

Rigatoni with truffle, flambé with brandy in Parmesan wheel

Esealope de veaw (filanaise § Pomodoro

Milanese veal escalope & pomodoro pasta

Pigga tufe : cheme. ceuf. tuffe, moggarelln

Cream, eqg, truffle, mozzarella

e M on
Ern o &l

/\/ap@lmwwu : Tomualte, »w%a/wﬂw anchois,
Tomato, mozzarella, anchovies, capers, black olives

Reginw : tomate. moggarella jumbon.
champignons. wuf

Tomato, mozzarella, ham, mushrooms, egg

Cream, mozzarella, ham, mushrooms, egg

Pepperoni : tomate, mgg«/w“w. dwfu@c» 9 olives noires

Tomato, mozzarella, chorizo & black olives

W Buffala : tomate, mogparella di buffala

Tomato, mozzarella di buffala

Cherry tomato, eggplant, zucchini, sweet pepper

W Primavero : moggarello woquette,
parmigians. jambon de Pajme

Mozzarella, arugula, parmigiano, Parma ham

Aws T fres : cheme. ceuf. Tuffe. ww%w'dlw

Cream, eqg, truffles, mozzarella

W, SUGGESTIONS DU CHEF

W Filet de Bar a la \fediterrandenne

Sea bass fillet, mediterranean style

Sole Relle (feuniere ow Simplement Grillee

Sole in browned butter sauce or just grilled

Saint-Jacques Snackees a la Turffe

Seared scallops with truffle

TM&WM@@@WW@J@W&W

Grilled octopus and mashed potatoes

Grilled citrus red prawns with parsley and thyme

VIRHDES

Ono Buees & LMW ~ 0sso Bucco & linguini
% Black ugus Filet de Beeug. Souee (oills, Puseo lfaison. +22

Black Angus beef fillet, morel mushroom sauce and mashed potatoes

Esealope de Jeaw o la (fillanaise £ Pomodoro

Veal Milanese & pomodoro pasta

p uhee Mw’w"/ w La/ T"“MT@ ~ Mashed potatoes with truffle
Garnitures aw ehoiy :

Purée Maison , Légumes Vapeur ou Sautés, Frites, Epinards Sautés
Ou en supplément = +7 euros

Choices of side dishes :
Mashed potatoes, steamed or sautéed vegetables, French fries, sauteed spinach (or +7 euros in extra)

o

'r;

W Langouste M@/ aw few de Bois 100gr / 49
et ses Jinguine Pomodoro

Wood fire grilled spiny lobster and pomodoro linguine

Gete de Boeuf Rlack Angus (1.2kg )

Black Angus beef tomahawk

Poulet Formier (2kg ) a la Buoche

Whole farm-range spit-roasted chicken

Poulet Feumier (2kg) a la Broche.
Sauee (forilles de chwg \erilles
Whole farm-range spit-roasted chicken with morel mushrooms sauce

Poulet Foumier Twfde de Th 2
frild o e de cheg Tufie (2kg)

Whole farm-range spit-roasted chicken with truffle

s

Viandes d'exception
par la Maison Metzger




