
Starters

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€ ●●

Saku tuna tataki, fava bean hummus and pickled vegetables,
fRESH MiNT AND WASABi

24€ ●
 

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€ ●●

Foie gras with olive and fig chutney, gingerbread and lamb’s
lETTUCE SALAD

26€ ●



 
SqUiD iNK RiSOTTO, PRAWNS FLAMBÉED WiTH PASTiS

28€ ●

CaRBONARA-STYLE RiSOTTO
26€ ●

PuMPKiN RiSOTTO WiTH ROASTED HAZELNUTS AND LEMON ZEST
25€ ●●

PaRMESAN RiSOTTO
24€ ●

 
Fresh herb risotto, bresaola, fresh goat cheese and

BoRDELAiSE SAUCE
26€ ●

Risottos

 
Mafaldine pasta with truffle and

oYSTER MUSHROOMS
28€ ●●

Pastas



Fish

Roasted pollock fillet, satay lentils, 
coriander-infused olive oil

34€ ●
 

Seared salmon tournedos, tonka bean cauliflower mousseline, 
chive and trout roe sauce

35€ ●
 

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



Meat

 
Braised beef cheek with Taggiasca olives, 

mashed potatoes and Pecorino cream
33€ ●

 
Roasted duck breast, sweet potato mousseline 

and caramelized vegetables, spiced sauce
35€ ●

Cheeseburger (180g), melted cheddar, fresh handmade 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€ ●



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

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



Desserts

Exotic fruit salad : mango, kiwi, pineapple, pomegranate, olive oil infused 
wiTH VANiLLA AND PASSiON FRUiT

12€

StAR ANiSE POACHED PEAR, ALMOND CRUMBLE, JiVARA CHOCOLATE SAUCE
12€ ●●

Saint-Marcellin cheese with truffle-infused olive oil, toasted country
bREAD
11€ ●

LA MANGUE
MaNGO TARTLET, LiGHT VANiLLA CREAM, EXOTiC COULiS

12€ ●●

Le PRALiNÉ
ClASSiC PARiS-BREST, LiGHT CUSTARD CREAM

12€ ●●

La CACAHUÈTE
ChOCOLATE, CARAMEL AND PEANUT ENTREMET, SALTED BUTTER CARAMEL

12€ ●●

Le CiTRON
LeMON TART WiTH OLiVE OiL, LEMON COULiS

12€ ●●



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

We are pleased to highlight “le clos de laure”, a local company that is committed to

uSiNG ONLY LOCAL PRODUCTS.

● = Gluten
● = Lactose

● = pEANUTS AND/OR TREE NUTS

VeGETARiAN

vEGAN



Le Meridien Nice
1, Promenade des Anglais

06046 Nice, France
T +33 (0)4 97 03 40 37
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