


(Japas selection

HOMEMADE CRAB FRITTERS (x6), 17
SPICY SAUCE

DEVILED EGGS WITH SUMMER TRUFFLE 16
SHRIMP & WAKAME CROQUETAS (x6) 13
BELLOTA IBERIAN HAM 18
PAN CON TOMATE 70
TRUFFLE CROQUE-MONSIEUR 18
AGED MANCHEGO CHEESE 9
TUNA TATAKI WITH HONEY & SOY 19
CRUNCHY VEGETABLE BASKET, 16
ANCHOVY SAUCE

BOUZIGUES OYSTER TEMPURA (x3), 15
TARTAR SAUCE

SPICY SARDINES WITH GARLIC 21
CROUTONS

KRISTAL CAVIAR 30g 99
HUMMUS WITH PITA 14
TZATZIKI, OLIVES & FOCACCIA 14
CREAMY TRUFFLE MOZZARELLA 22

WITH BRIOCHE

ANGUS TOMAHAWK STEAK 11€/100G




Eeqfoed

6 BOUZIGUES OYSTERS
(PASCAL MIGLIORE)

18

RASPBERRY/POPPY TIRAMISU

FRESH FRUIT PLATTER

6 UTAH BEACH SPECIAL OYSTERS 25
6 GILLARDEAU OYSTERS 30
SHRIMP PLATTER,

HOMEMADE MAYONNAISE 23
WHELKS WITH AIOLI

& HOMEMADE MAYONNAISE 16

TO SHARE
CHOCOLATE & CARAMEL COOKIE 22

12

16

VAT AND SERVICE

CLUDING

€ IN

N
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