
Starters

TaPENADE AND FOCACCiA TO SHARE… OR NOT
12€ ●

ChAROLAiS BEEF TATAKi, BASiL AND PiSTACHiO PESTO,
rOASTED ARTiCHOKE AND TAGGiASCA OLiVES, PARMESAN SHAViNGS

23€ ●●

CitRUS SEA BASS CRUDO FROM OUR COAST, FENNEL AND BABY LEAF SALAD
24€

SaLMON TARTARE WiTH GREEN OLiVES AND PRESERVED LEMON,
lEMON-iNFUSED AVOCADO CREAM

23€

SmOKED SALMON (100G), BLiNiS, WHiPPED CREAM WiTH CHiVES
20€ ●●

BurraTA FROM PUGLiA, MARiNATED GRiLLED VEGETABLES,
bALSAMiC REDUCTiON

19€ ●

Tomato aND CUCUMBER SALAD WiTH FETA
aND KALAMATA OLiVES / VEGAN VERSiON WiTHOUT FETA

16€ ●
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NiçOiSE SALAD / VEGAN VERSiON
24€ / 19€

CaESAR SALAD WiTH CRiSPY PARMESAN CHiCKEN
25€ ●●

SpiNACH LEAF SALAD WiTH THAi-STYLE BEEF TAGLiATA
26€ ●

Salads

Risottos and pastas

TrUFFLE-FLAVOURED TROFiE PASTAS, PARMESAN SHAViNGS
29€ ●●

PaRMESAN RiSOTTO
24€ ●

LeMON RiSOTTO WiTH BURRATA FROM PUGLiA AND BASiL
26€ ●

AsPARAGUS RiSOTTO WiTH TAGGiASCA OLiVES AND PARMA HAM
26€ ●
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Fish

SeA BREAM FiLLET FROM OUR COAST, BROCCOLi MOUSSELiNE
aND GRiLLED BROCCOLiNi, REDUCED JUS

35€

StEAMED SEA BASS FiLLET FROM OUR COAST,
cRiSP VEGETABLES WiTH OLiVE OiL

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
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Meat

Charolais beef tartare, Italian-style hand-cut (180g), panisse fries 
32€

Slow-cooked, butter-roasted chicken supreme, Parmesan risotto,
chicken jus with Taggiasca olives

34€ ●

Cheeseburger (180g) with cheddar, homemade french fries
Romaine lettuce, tomato, gherkin and jalapeño pickles, 

crispy fried onions, homemade mayonnaise
33€ ●●●

To share (2 person)

sUBJECT TO MARKET AVAiLABiLiTY

Bone-in ribeye (1kg), baby potatoes with garlic and parsley, 
Bordelaise sauce

89€ ●
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Side dishes

FrENCH FRiES
6€

StEAMED VEGETABLES WiTH OLiVE OiL
8€

SuCRiNE LETTUCE WiTH LEMON-iNFUSED OLiVE OiL
6€

ChERRY TOMATOES WiTH OLiVE OiL AND BALSAMiC CREAM
7€

PaNiSSE FRiES
8€

GaRLiC AND PARSLEY BABY POTATOES
7€ ~
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Kids menu

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

or
Sea bass fillet

or
cHiKEN TENDERS

→ Served with one side :
FrENCH FRiES OR BASMATi RiCE OR STEAMED VEGETABLES

oR

• TrOFiE PASTA WITH HAM

DESSERT
ChOiCE OF ICE CREAM CUP OR RED BERRY SOUP

drink
WateR WiTH SYRUP

22€
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Desserts

LeMON ZEST CRÈME BRÛLÉE
11€

ReD BERRY SOUP, VANiLLA iCE CREAM
12€ ●

YoGURT iCE CREAM WiTH OLiVE OiL AND PRESERVED LEMON
10€ ●●

Lemon aND OLiVE OiL TART, RED BERRY COULiS
12€ ●●

VanillA MiLLE-FEUiLLE, CUSTARD CREAM
12€ ●●

PaSSiON FRUiT CHEESECAKE, EXOTiC FRUiT COULiS
12€

ChOCOLATE, CARAMEL AND PEANUT ENTREMET, SALTED BUTTER CARAMEL COULiS
12€
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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 waiterof 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.

OriGiNS OF THE MEATS:: POULTRY: FRANCE / BEEF: FRANCE / VEAL: FRANCE

● = Gluten
● = Lactose

● = pEANUTS AND/OR TREE NUTS

vEGETARiAN

vEGAN
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