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ROMESCO ET STRACCIATELLA
ROMESCO AND STRACCIATELLA
16

GUACAMOLE, EDAMAME ET TEMPURA DE MAIS «#@

GUACAMOLE, EDAMAME AND SUNFLOWER SEEDS
14

TARAMA AU CORAIL D’OURSIN

TARAMA WITH SEA URCHIN CORAL
18

CROC-TRUFFE

TRUFFLE CROC
24

Eorlisor - Stadzrv

BURRATINA TOMATES MARINEES A L’ORIGAN, GASPACHO DE CONCOMBRE
ET POMME VERTE
BURRATINA MARINATED TOMATOES WITH OREGANO, CUCUMBER

& GREEN APPLE GASPACHO
31

GAMBERO ROSSO CARPACCIO, CREME FUMEE, FENOUIL ET HUILE CITRON
GAMBERO ROSSO CARPACCIO WITH SMOKED CREAM, CITRUS-INFUSED OIL AND

FENNEL
33

PECHE LOCALE MARINEE AUX AGRUMES, AVOCAT ET NOIX DE PECAN

CITRUS-MARINATED FISH WITH AVOCADO AND PECAN NUST
29

THON JAUNE TARTARE A LA FLEUR DE SUREAU, AVOCAT ET KUMQUAT
YELLOWEFIN TUNA TARTAR WITH ELDERFLOWER ESSENCE, AVOCADO AND

KUMQUAT
32

LANGOUSTE COCKTAIL, CREMEUX AVOCAT, SAUCE COCKTAIL, ROUILLE
ET JEUNES POUSSES *

CREAMY AVOCADO, CLASSIC COCKTAIL SAUCE, SALAD
55

gluten free w9 veégetal
*supplément 15€ pour les Day Pass
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SALADE CESAR
VOLAILLE GRILLEE, MENTHE, BACON,
ROMAINE EN TRANCHE A NOTRE FACON
CAESAR SALAD, GRILLED POULTRY, MINT, CRISPY BACON & OUR SIGNATURE CUT

ROMAINE
38

SALADE DE ROQUETTE )
ARTICHAUTS CONFITS, BONITE SECHEE
ET VINAIGRETTE A LA TRUFFE

ROCKET SALAD, CONFIT ARTICHOKES, DRIED BONITE FISH & TRUFFLE VINAIGRETTE
35

SALADE DE FENOUIL @
ANANAS, TOMATES CERISES, GINGEMBRE,
AMANDE GRILLEE, VINAIGRETTE A L’'ORANGE ET HERBES FRAICHES
FENNEL SALAD, PINEAPPLE, ORANGE TOASTED ALMONDS & FRESH HERBS AND

ORANGE VINAIGRETTE
&

gluten free w9 veégetal
*supplément 15€ pour les Day Pass



MAHI-MAHI, SPAGHETTI DE COURGETTES AU KALAMANSI ET ECUME DE COQUILLAGES
MAHI-MAHI, ZUCCHINI SPAGHETTI WITH CALAMANSI & SHELLFISH FOAM
37

LANGOUSTE, LINGUINE A LA BISQUE ET TOMATES CERISES CONFITES *

LOBSTER LINGUINE WITH LOBSTER BISQUE & CONFIT TOMATOES
59

NEW YORK STEAK D’ANGUS, ROQUETTE, PARMESAN ET SON JUS

NEW YORK ANGUS STEAK, ROCKET, PARMESAN CHEESE AND MEAT JUICE
43

VEAU, COTE EN CROUTE DE NOISETTES, JUS A LA SAUGE ET LARD DE COLONNATA *

VEAL, HAZELNUT-CRUSTED CHOP WITH SAGE JUS AND COLONNATA LARDO
60

VOLAILLE, PIQUILLOS CONFITS, GINGEMBRE ET JUS REDUIT

POULTRY, CONFIT PIQUILLOS PEPPER, GINGER AND REDUCED JUICE
38

, ANGUS CHEESEBURGER,
BEUF ANGUS, COMTE AFFINE 18 MOIS, PICKLES DE CONCOMBRE, BACON, TOMATES
ANGUS CHEESEBURGER, ANGUS BEEF, 18-MONTH-AGED COMTE, CUCUMBER PICKLES, BACON,

TOMATO
42

PACCHERI ALLA VITTORIO ET STRACCIATELLA

PACCHERI ALLA VITTORIO WITH STRACCIATELLA
28

LEGUMES GRILLES A LA SARRIETTE

GRILLED VEGETABLES WITH SAVORY

POLENTA LEGERE GRATINEE ET PORTOBELLO
LIGHT POLENTA AU GRATIN WITH PORTOBELLO

SALADE, VINAIGRETTE A LA TRUFFE
SALAD, TRUFFLE DRESSING

FRITES, MAYONNAISE EPICEE
FRENCH FRIES WITH SPICED MAYONNAISE

CAPONATA DE LEGUMES SERVIE FROIDE
COLD VEGETABLE CAPONATA

10

gluten free w9 veégetal
*supplément 15€ pour les Day Pass
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PROFITEROLE A PARTAGER
GLACE VANILLE, CACAHUETES CARAMELISEES, PRALINE, SAUCE CHOCOLAT
ET FEVE TONKA
PROFITEROLE TO SHARE VANILLA ICE CREAM, CARAMELISED PEANUTS,

PRALINE CHOCOLATE SAUCE WITH TONKA BEAN
24

CHOCOLAT CARAIBES
CROUSTILLANT FEUILLANTINE GIANDUJA, CARAMEL AU BEURRE SALE
ET MOUSSE AU CHOCOLAT CARAIBES 66 %
CARIBBEAN CHOCOLATE
CRUNCHY GIANDUJA FEUILLANTINE, SALTED BUTTER CARAMEL AND 66%

CARIBBEAN CHOCOLATE MOUSSE
18

PAVLOVA EXOTIQUES
SORBET PASSION ET YUZU

MANGO AND PASSION MERINGUE, PASSION FRUITS AND YUZU SORBET
18

POMME CARAMELISEE
CRUMBLE SARASIN ET CREME GLACEE AU SOBACHA
CARAMELIZED APPLE, SARASIN CRUMBLE AND SOBACHA ICE CREAM
22

ASSIETTE DE FRUITS FRAIS

FRESH FRUIT PLATE
16

GLACE ET SORBET
VANILLE, CHOCOLAT, CAFE, CARAMEL BEURRE SALE, FRAISE, ABRICOT,
CITRON VERT, COCO ET PASSION
ICE CREAM VANILLA, CHOCOLATE, COFFEE, SALTED CARAMEL,

STRAWBERRY, APRICOT, LIME, COCONUT, PASSION FRUIT
7

0

gluten free w9 veégetal
*supplément 15€ pour les Day Pass



NUGGETS
STEAK HACHE
MAH| MAH]I
PATES A LA TOMATE

FRITES
PATES
LEGUMES

BOULE DE GLACES
BROWNIE

30




