
Bienvenue
chez
Starter

Dubarry cauliflower velouté, buttered croutons and crispy bacon 
16€ 

Main course
GnOCCHi WiTH BEEF SAUCE

26€ 

Dessert
GrEEN CARDAMOM CRÈME BRÛLÉE

10€

Chef Marc Salichon’s Specials

Starter + Main course

Main course + Dessert

Starter + Main course + Dessert

35,00€

35,00€

39,00€



Bienvenue
chez

TaPENADE AND FOCACCiA TO SHARE… OR NOT
12€ ●

NiçOiSE SALAD / VEGAN VERSiON
24€ / 19€

CriSPY CHiCKEN CAESAR SALAD
25€ ●●

MoNA LiSA POTATO VELOUTÉ, TRUFFLE OLiVE OiL-FLAVORED ESPUMA
17€ ●●

 
Dill and pink peppercorn gravlax salmon, cooked beetroot carpaccio, 

SaVORA WHiPPED CREAM AND BLiNiS
25€ ●●

BrAiSED BEEF TERRiNE WiTH TAGGiASCA OLiVES, TOASTED COUNTRY BREAD, TAPENADE ViNAiGRETTE
22€ ●●

Starters



Bienvenue
chez

SqUiD iNK RiSOTTO, PRAWNS FLAMBÉED WiTH PASTiS
28€ ●

CaRBONARA-STYLE RiSOTTO
26€ ●

PaRMESAN RiSOTTO
24€ ●

Risottos

MaFALDiNE PASTA WiTH TRUFFLE AND OYSTER MUSHROOMS
28€ ●●

Pastas



Bienvenue
chez

ChEESEBURGER (180G), MELTED CHEDDAR, FRESH HANDMADE FRENCH FRiES
Romaine lettuce, tomato, gherkin and jalapeño pickles, 

cRiSPY FRiED ONiONS, HOMEMADE MAYONNAiSE
33€ ●●●

Meat

PaN-SEARED CANNES SEA BREAM FiLLET, VEGETABLE TAGiNE WiTH OLiVES AND PRESERVED LEMON
34€

WhOLE LOBSTER, SHELLED AND ROASTED iN BUTTER, CREAMY RiSOTTO, AND BiSQUE EMULSiON
59€ ●

OpTiON TO SHARE (FOR 2 PEOPLE) WiTH HALF A LOBSTER EACH AND A PORTiON OF RiSOTTO
SuPPLEMENT €20

Fish



Bienvenue
chez

French Fries
6€

Vegetable Tagine
8€

BABY Gem Lettuce with Olive Oil & Lemon
6€

cherry Tomatoes with Olive creme and Balsamic
7€

SmALL ROASTED POTATOES
8€

Side Dishes

To Share (2person)
sUBJECT TO MARKET AVAiLABiLiTY

Grilled prime rib (1kg), baby potatoes with garlic & parsley, Bordelaise sauce
89€ ●



Bienvenue
chez

Main course  (choose one) :
• Minced beef steak (180 g) 

• POLLOCK FILLET
→ SeRVED WiTH ONE SiDE

• MAFALDINE PASTA WITH HAM

side :
FrENCH FRiES, BASMATi RiCE, CARAMELiZED MEDiTERRANEAN VEGETABLES

DESSERT :
ChOiCE OF ICE CREAM CUP OR EXOTiC FRUiT SALAD

22€

Kids Menu



Bienvenue
chez

Exotic fruit salad : mango, kiwi, pineapple, pomegranate, olive oil infused with vanilla and passion
fRUiT

12€

SaiNT-MARCELLiN CHEESE WiTH TRUFFLE-iNFUSED OLiVE OiL, TOASTED COUNTRY BREAD
11€ ●

MaNGO TARTLET, LiGHT VANiLLA CREAM, EXOTiC COULiS
12€ ●●

ClASSiC PARiS-BREST, LiGHT CUSTARD CREAM
12€ ●●

ChOCOLATE, CARAMEL AND PEANUT ENTREMET, SALTED BUTTER CARAMEL
12€ ●●

LeMON TART WiTH OLiVE OiL, LEMON COULiS
12€ ●●

Desserts



Bienvenue
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NET pRiCES
We welcome any questions our clients may wish to ask about the ingredients in our dishes. Please inform our head waiter of

any specific dietary requirements or allergies that we should be aware of while preparing your dishes. 
DriNKS ARE NOT iNCLUDED. TAP WATER iS AVAiLABLE FREE OF CHARGE UPON REQUEST.

MeAT ORiGiNS : POULTRY: FRANCE / BEEF: FRANCE / VEAL: FRANCE

Elaïo — where the beauty of the Côte d’Azur meets the soul of the olive, 
dEEPLY ROOTED iN MEDiTERRANEAN TRADiTiON.

● = GlUTEN
● = LaCTOSE

● = pEANUTS AND/OR TREE NUTS

vEGETARiAN

vEGAN



Bienvenue
chez

Le MERiDiEN NiCE
1, PrOMENADE DES ANGLAiS

06046 NicE, FRANCE
T +33 (0)4 97 03 40 37
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