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Nuts’Fashion
Rhum Ambré ou Bourbon, Sirop cacahuéte maison, Amaretto, Angostura
Amber Rhum or Bourbon , Homemade peanut syrup, Amaretto, Angostura

Negroni Twist
Tequila Reposado, Martini Blanc, St Germain, Citron vert, Emulsion Negroni
Tequila Reposado, White Martini, St Germain, Lime, Negroni Foam

Lemon Pie Sour
Vodka, Citron, Ananas, Sirop Caramel
Vodka, Lemon, Pineapple, Caramel Syrup

French Clover Club
Gin, Dry Vermouth, Citron, Bitter Lavande, Emulsion aux fruits rouges
Gin, Dry Vermouth, Lemon, Lavender Bitter, Red Fruit Foam

Dirty Margarita
Tequila blanche, Triple Sec, Saumure olive, Agave, Citron vert
White Tequila, Triple Sec, Olive Brine, Agave, Lime

Coral Reef*
Gin infusé aux algues, Curacao Bleu, Bitter concombre, Citron, Eau pétillante
Seaweed infused gin, Curacao, Cucumber bitter, Lemon, Soda Water

Eclat Tropical
Fruit de la passion, Cranberry, Shrubb Framboise, Sirop vanille
Passion fruit, Cramberry, Raspberry shrubb, Vanilla syrup

*Le Cocktail Coral Reef soutient le projet Biorock en reversant 10€ a
l'association.
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Our Coral Reef Cocktail supports the Biorock project by donating 10€ to the

association.
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Carpaccio de langouste, vanille et maracuja @ 38€
Lobster carpaccio, vanilla and maracuja

Tataki de boeuf, saveurs Créoles

31€
Beef tataki with caribben flavors
Tartare de thon au ponzu, avocat et cives @ 32€
Tuna Tartar with ponzu, avocado and spring onions
Salade de Langoustes, avocat, mangue et maracuja & 46 €
Lobster salad, avocado, mango
Cannelloni langouste, crémeux de bisque et gel citron 54€

Lobster cannelloni, bisque cream and lemon gel

Vs Végétal / Vegetal

<( Sans Gluten / Gluten Free
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Poulpe mariné @ A1 €
Marinated octopus

Poisson du jour grillé ® 10€ /100 gr
Grilled fish of the day

Mahi-mahi, nage coco et citronnelle £y 39€

Mahi-mahi with coconut milk and lemongrass

Brisket de boeuf Angus ® 42 €
Angus beef brisket
Supréme de volaille et jus réduit @ 40 €

Chicken breast with reduced jus

Cotelettes d’agneau & ane
Lamb ribs
Cote de veau, sauce chimichurri @ 55 €

Veal chop with its chimichurri sauce

Cheeseburger de boeuf Angus, oignons, tomates et salade 45 ¢
Cheeseburger, onions, tomatoes and salad

Gurndrese [ Gl 08

Purée de patates douces a lacive @

Mashed sweet potatoes

Caponata d’aubergines, olives, tomates et poivrons < "
Grilled eggplants with almands

Gratin de giraumons v
Giraumons gratin

Frites W
French fries

Salade de légumes croquants w @
Green salad with crunchy vegetables

Vs Végétal / Vegetal

(& Sans Gluten / Gluten Free



W Végétal [ Vegetal

@ Sans Gluten / Gluten Free

Kl fene
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Poisson du jour
Fish Of the day

Ou /Or

Supréme de volaille
Garniture au choix
Chicken breast

Desser] ) Gueed Trea?”

Deux boules de glace au choix
Parfums : chocolat, vanille, fraise, litchi, cacahuéte,
coco, café, framboise

Two scoops of ice cream of your choice
Flavors: chocolate, vanilla, strawberry, lychee, peanut,
coconut, coffee, raspberry
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Banane flambée au rhum, beurre passion, creme glacée vanille grillée 22€
Flambéed banana with rum, passion fruit butter, grilled vanilla ice cream

Profiteroles au chocolat, glace chocolat-vanille, praliné amande et sauce 20€
chocolat noir

Chocolate profiterole, chocolate and vanilla ice cream, almond praline and

dark chocolate sauce

Soufflé coco flambé au rhum vieux et sauce caramel coco 29 €
Coconut soufflé flambéed with old rum, coconut and caramel sauce

Ananas tranché, r6ti au barbecue, sorbet citron-menthe, menthe fraiche 19€
et éclats de meringue

Sliced pineapple roasted on the barbecue, lemon-basil sorbet,

fresh mint and meringue shards

b Végétal / Vegetal
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Poisson grillé : Méditerranée
Langouste : Péche locale
Mahi-mahi : Péche locale

Poulpe : Espagne

Volaille : France
Boeuf : USA
Veau : France

Agneau : Nouvelle-Zélande

W Végétal [ Vegetal



