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BEEF TATAKI, PAPAYA & GREEN MANGO SALAD
WITH CORIANDER

Soy, ginger & mild chili marinade

26

DEVILED EGGS WITH SUMMER TRUFFLE

16

SHRIMP & WAKAME CROQUETAS (X6)

13

BELLOTA IBERIAN HAM PLATTER

18

TRUFFLE CROQUE-MONSIEUR

18

TUNA TATAKI WITH HONEY & SOY

19

HOMEMADE CRAB FRITTERS,
SPICY CORIANDER SAUCE (X6)

17

TZATZIKI, OLIVES & FOCACCIA

14

HUMMUS, PITA BREAD

14

flaiters

MAHI-MAHI CEVICHE WITH MILD CHILI
PASSION FRUIT & TIMUT PEPPER MARINADE

PEACHES & CREAMY BURRATA, HEIRLOOM TOMATOES

PESTO, ALMONDS & BALSAMIC
TUNA TARTARE WITH LIME, COCONUT & CORIANDER

MEDITERRANEAN BLUE CRAB, LETTUCE HEART
& AVOCADO
BALSAMIC & HERBS

19

18

20

21

Cfeafeod bar

6 BOUZIGUES OYSTERS (PASCAL MIGLIORE)

6 UTAH BEACH SPECIAL OYSTERS

6 GILLARDEAU OYSTERS

SHRIMP PLATTER, HOMEMADE MAYONNAISE
WHELKS WITH AIOLI & HOMEMADE MAYONNAISE

18
25
30
2.3

16

GRAND SEAFOOD PLATTER

115

OYSTERS, CRAB, SHRIMP, WHELKS, LANGOUSTINES, SAUCES




Clatods

22

[Served at lunch only]

HEALTHY BOWL
GRAINS, AVOCADO, MANGO, WAKAME, CUCUMBER, BEANS,
CHERRY TOMATOES, TUNA TATAKI, SESAME, PICKLED ONIONS,
YUZU-SOY SAUCE

MELBA SALAD
SALAD, ROASTED PEACHES, BURRATA, ARTICHOKE,
CURED HAM, LAVENDER HONEY DRESSING

SHRIMP BO BUN
RICE NOODLES, VEGETABLES, SHRIMP, PEANUTS,
CORIANDER SAUCE

@(m coleses

SEARED OCTOPUS, MASHED SWEET POTATO,
CURRY & GINGER

TURBOT STEAK ON THE BONE, CAULIFLOWER
MOUSSELINE & CITRUS CABBAGE

LINGUINE WITH SHRIMP & CAJUN CREAM

CHICKEN SKEWERS WITH LEMON & PISTACHIO,
JAMBALAYA RICE

BEEF FILLET WITH MORELS & AGED RUM,
GARLIC POTATOES

— SUBJECT TO AVAILABILITY —

33

35

317

27

35

WHOLE SEA BASS IN CAMARGUE SALT CRUST 12€/100G

[ SIDE DISHES ]

TRUFFLE MASHED POTATOES — 8
CRUNCHY VEGETABLES (ESPELETTE PEPPER) — 8

GARLIC BABY POTATOES — 8

Qs menw 5=

CHICKEN OR SEA BREAM FILLET
PASTA, VEGETABLES OR POTATOES
ICE CREAM

DRINK
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CHOCOLATE & CARAMEL COOKIE 22
RED BERRY PAVLOVA WITH VERBENA 22
RASPBERRY & POPPY TIRAMISU 12
EXOTIC FRUIT TART 12
GOURMET COFFEE/TEA 14
(e crean eups

"JE T’AIME" 10
EXOTIC SORBETS

"PASSIONNEMENT" 10
RED FRUIT SELECTION

"A LA FOLIE" 70
CHOCOLATE/CARAMEL/VANILLA

(e cueam aups — Cfo shaie

"PAS DU TOUT" 22

CHOUCHOU ICE CREAM & SORBETS, SPECULOOS AND OREO

CHOCOLATE, CHOCOLATE SAUCE, WAFFLE AND WHIPPED CREAM

LA PAILLOTE BAMBOU
LA GRANDE-MOTTE

DISCOVER
OUR MENUS



