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€ @2

TOMATO AND CUCUMBER SALAD WITH FETA
AND KALAMATA OLIVES / VEGAN VERSION WITHOUT FETA

16€ /7




Calad's

NICOISE SALAD / VEGAN VERSION
24€ [ 19€

CAESAR SALAD WITH CRISPY PARMESAN CHICKEN
25€ @

SPINACH LEAF SALAD WITH THAI-STYLE BEEF TAGLIATA
26€ @

Kisdffos and pasfas

TRUFFLE-FLAVOURED TROFIE PASTAS, PARMESAN SHAVINGS
29€ @

PARMESAN RISOTTO
24€

LEMON RISOTTO WITH BURRATA FROM PUGLIA AND BASIL

26€ Y

ASPARAGUS RISOTTO WITH TAGGIASCA OLIVES AND PARMA HAM
26€




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




Meaf

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 JALAPENO PICKLES,
CRISPY FRIED ONIONS, HOMEMADE MAYONNAISE

33€ 00

T o share (2 petrson)

SUBJECT TO MARKET AVAILABILITY

BONE-IN RIBEYE (1IKG), BABY POTATOES WITH GARLIC AND PARSLEY,
BORDELAISE SAUCE
39€




Lige dishes

FRENCH FRIES
6€

STEAMED VEGETABLES WITH OLIVE OIL
3€

SUCRINE LETTUCE WITH LEMON-INFUSED OLIVE OIL
6€

CHERRY TOMATOES WITH OLIVE OIL AND BALSAMIC CREAM
7€

PANISSE FRIES
3€

GARLIC AND PARSLEY BABY POTATOES

7€ &




K ids mernu

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

L2

OR

e TROFIE PASTA WITH HAM

DESSERT
CHOICE OF ICE CREAM CUP OR RED BERRY SOUP

¥

DRINK
WATER WITH SYRUP

22€




/S A
Lles sets

LEMON ZEST CREME BRULEE

€

RED BERRY SOUP, VANILLA ICE CREAM
12€ @ ¥

YOGURT ICE CREAM WITH OLIVE OIL AND PRESERVED LEMON
10€ 0@ 32

LEMON AND OLIVE OIL TART, RED BERRY COULIS
12€ 0@ {2

VANILLA MILLE-FEUILLE, CUSTARD CREAM
12€ 0@ O

PASSION FRUIT CHEESECAKE, EXOTIC FRUIT COULIS

12€ ¢

CHOCOLATE, CARAMEL AND PEANUT ENTREMET, SALTED BUTTER CARAMEL COULIS




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.

® = GLUTEN
= LACTOSE

@ = PEANUTS AND/OR TREE NUTS
N9 VEGETARIAN

() VEGAN

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




	Starters
	Salads
	Risottos and pastas
	Fish
	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)
	Bone-in ribeye (1kg), baby potatoes with garlic and parsley,  Bordelaise sauce 89€ ●


	Side dishes
	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
	• Trofie PASTA WITH HAM
	DESSERT Choice of Ice cream cup or red berry soup
	drink Water with syrup
	22€

	Desserts
	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.
	● = Gluten ● = Lactose ● = peanuts and/or tree nuts
	vegetarian
	vegan
	Origins of the meats:: poultry: France / beef: France / veal: FRANCE

