MENU DEJEUNER

Lunch Menu

ENTREE + PLAT + DESSERT #2

Starter + Main course + Dessert

ENTREE + PLAT 35

Starter + Main course

ENTREE + DESSERT 35

Starter + Dessert

ENTREES

Starters

EUF MOLLET, PETITS POIS-CHORIZO
Soft-boiled egg, peas and chorizo

GASPACHO DE TOMATES AVEC SES CONDIMENTS

Tomato gazpacho with its condiments

CEVICHE DE BAR, LAIT DE COCO-PONZU

Sea bass ceviche, coconut milk and ponzu

CARPACCIO DE COCHON SAUCE GRIBICHE

Pork carpaccio, gr{biche sauce

PLATS

Main courses

FILET DE DAURADE ROYALE A 'ANTIBOISE

Roya( sea bream ﬁ'”er, antiboise s?y/e

SUPREME DE VOLAILLE A LA BRAISE, BELLE PUREE

Brasero chicken supreme, creamy mashed potatoes

ONGLET DE BGEUF GRILLE, SAUCE BEARNAISE

Grilled beef hanger steak, béarnaise sauce

AUBERGINE CONFITE A LA FLAMME, FEVES, TOMATES, OLIVE

Flame-confit eggplant, broad beans, tomatoes, olives

DESSERTS

Desserts

MOUSSE AU CHOCOLAT FLEUR DE SEL

Chocolate mousse, fleur de sel

NUAGE COCO MANGUE

Coconut cloud, mango

ILE FLOTTANTE CARAMEL

Floating island, caramel

SABLE CITRON

Lemon shortbread




