A partager/To share

Guacamole maison, Pain Pita GP°

Homemade guacamole served with Pita Bread

Moules gratinées au beurre persillé

Garlic and parsley baked mussels

Mini cheeseburger de boeuf

Mini beef cheeseburger

Pan Con Tomate, Jambon Bellota

Pan con tomate with Bellota ham

Pan con Tomate, Anchois del Cantabrico

Pan con tomate, anchovies del Cantabrico

Karragé de poulet croustillant, mayonnaise Miso

Crispy chicken Karragé served with Miso mayonnaise

Tempura de crevettes, Wakamé, mayonnaise épicée

Crispy shrimp tempura, Wakamé served with spicy mayonnaise
Caviar Golden Impérial Maison Casparian, blinis, creme acidulée
Maison Casparian Imperial Gold Caviar served on blinis with sour cream

e
Salades / Salads

Cceeur de laitue avocat, vinaigrette citronnee

Lettuce and avocado salad, citrus vinaigrette

Salade Caesar au poulet croustillant

Crispy chicken Caesar salad

Salade de haricots verts au chévre frais, ventreche de thon
et noix de Macadamia

30gr

22¢€

18€

24€

28€

28€

22€

24€

90€

22€

28€
24€

Green bean salad served with fresh goat cheese, belly tuna and macadamia nuts

Salade de homard et saumon fumé, vinaigrette passion, avocat
et pamplemousse

48€

Lobster and smoked salmon salad, passion fruit vinaigrette, avocado and pomelo

o
Entrées / Starters

CEuf Mimosa, chips de jambon Bellota
Mimosa Egg served with Bellota ham chips
Tartare saumon, mangue avocat, sauce soja au Tabasco vert

Salmon tartar served with mango, avocado, soy sauce and Green Tabasco

Ceviche de daurade, péche, lait de coco, mais grillé

Seabream ceviche, peach, coconut milk, grilled corn

Burrata, pesto de pistache roquette, tomates Anciennes

Burrata served with pistacchio and aragula pesto, heirloom tomatoes
Carpaccio de beeuf fumé, parmesan et roquette

Smoked beef carpaccio served with parmesan cheese and aragula salad

O

Snack

Croque monsieur ou Madame, jambon blmu torchon, emmental et frites
Crogue monsieur or madame with ham and emmental served with fries
Tartare de beeuf, frites et salade

Beef tartar served with fries and salad

Smash Burger, cheddar, compotée d’oignons, sauce cocktail, frites

Smash Burger with cheddar, onions, cocktail sauce served with fries

Prix nets en euros service compris

22€

28€

30€

24€
30€

28€

32€

36€



0N
Poissons / Fishs

RCT=
Dos de cabillaud en crolte de chorizo, poélée de Iégumes de saison 45€
Roasted Cod fillet in a chorizo crust served with seasonnal vegetables
Pavé de saumon, tombée d’épinards, créme au curry Haddock 42€
Salmon served with spinach and Haddock curry creamy sauce
Belles gambas a la Plancha, riz Pilaf 38€
Grilled King Prawns served with Pilaf Rice

GO
Viandes / Meats
R
Filet de boeuf alla « Robespierre », pommes de terre fondantes au romarin et poivre vert 45€

Marinated beef tenderloin « Robespierre style » served with olive oll,
citrus sauce, green pepper and rosemary potatoes

Noix d’entrec6te Uruguayenne Grain Fed, frites 52€
Uruguayan Grain Fed Ribeye steak served with fries

Magret de canard, jus corsé, purée de patate douce 38€
Roasted Duck breast served with stock juice and sweet mash potato

Foie de veau poélé, oignons caramélisés et pommes de terre fondantes au romarin 38€

Pan fried veal liver, caramelized onion served with rosemary potatoes
Filet de boeuf Simmental, sauce au poivre, frites

Grilled Simmental beef tenderloin served with pepper sauce and fries >2¢

(&

Pates/Pasta

REEE
Coquillettes jambon blanc au torchon, vieux comté 28¢
Shell pasta served with ham and aged comté cheese
Linguines gambas, bisque de homard et fruits de mer 42€
King prawns linguine served with lobster sauce and seafood
Ravioli frais Ricotta épinards, créeme au basilic, Pecorino, pignons de pin 38€
Ricotta and spinach fresh ravioli served with basil cream, Pecorino and pine nuts

S@Re
Desserts

o
Chévre du Haut Var, huile d’olive et fines herbes, pain de campagne toasté 18€
Local goat cheese, olive oil and fine herbs, toasted bread
Choux craquelin chocolat praliné et creme montée a la vanille 14€
Praline cream puffs with vanilla whipped cream
Panacotta aux fruits rouges et au sucre de bouleaux (Natsuc) 14€
Red berry fruits panna cotta sweetened with birch sugar
Tarte au citron meringuée 14€
Lemon meringue tart
Brioche perdue a la fleur d’Oranger, caramel beurre salé, glace vanille 14€
French toast brioche with orange blossom, salted butter caramel and vanilla ice cream
Tarte Tropézienne Artisanale
Traditionnal Tarte Tropezienne 14€
Assiette de fruits frais de saison, sorbet citron Yuzu
Fresh seasonnal fruits, Yuzu lemon sorbet 22€
Belle assiette de framboises
Fresh raspberry platter 16€
Glacé by Cyril Lignac 1 Boule (vanille, citron Yuzu, framboise, chocolat, pistache,
sorbet coco, yahourt, café) 5€

Ice creams and sorbets (vanilla, Yuzu lemon, raspberry, chocolate, pistachio,
Coconut sorbet, yogourt, coffee)

Prix nets en euros service compris



