
F O R M U L E V I L L A  M

E N T R É E + P L AT o u P L AT + D E S S E R T 39€
E N T R É E + P L AT + D E S S E R T 49€

E N T R É E S
Velouté de butternut, ricotta, graines de courge

Œufs mimosa à la truffe

Tartare de bœuf au couteau, parmesan, roquette

Calamars frits, sauce tartare

P L A T S
Suprême de volaille, pommes de terre croustillantes, champignons

Saumon, broccoletti, beurre blanc citronné

Risoni au saffran, émulsion parmesan

Cheeseburger, bacon, frites, cœur de sucrine

D E S S E R T S signés Nina Métayer

Fleur

Tarte citron

Craquante au chocolat 

Cheesecake 



S TA R T E R S 
Butternut velouté, ricotta, roasted pumpkin seeds

Truffled deviled eggs

Hand-cut beef tartare, parmesan, arugula

Fried calamari, tartar sauce

M A I N S

Chicken supreme, crispy potatoes, mushrooms

Salmon, broccoletti, lemon beurre blanc 

Saffron risoni, parmesan emulsion

Cheeseburger, bacon, french fries, baby gem lettuce

D E S S E R T S signedby Nina Métayer

Flower

Lemon tart

Chocolate crunch

Cheesecake

S E T  M E N U  V I L L A  M

 S T A R T E R + M A I N o r M A I N + D E S SE R T 39€
S T A R T E R + M A I N + D E S S E R T 49€
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