
 
HORS D’OEUVRES Each dish is served when ready 

*The consumption of raw or undercooked foods such as meat, poultry, shellfish & eggs  
which may contain harmful bacteria, may be hazardous to your health. 

 

 
T A P E N A D E  9 
Tapenade with Garlic Croutons 
 
C A L A M A R S  F R I T S  19 
Crispy Squids with Paprika and Green Chilli 

 
B E T T E R A V E S  M A R I N É E S  12 
Marinated Beetroot 
 
B U R R A T A  E T  T O M A T E S   27 
Burrata with Cherry Tomatoes and Basil 
 
S A L A D E  D E  C H O U - F L E U R  23 
Cauliflower Salad with Almond and Caraway Dressing 
 
S A L A D E  D E  L E N T I L L E S  V E R T E S  18 
Green Lentil Salad with Apple and Burnt Tomatoes 
 
S A L A D E  D ’ E N D I V E S  A U  G O R G O N Z O L A  22 
Endive Salad with Gorgonzola and Caramelised Walnuts 
 
P O I V R O N S  M A R I N É S  À  L ’ H U I L E  D ’ O L I V E  14 
Marinated Sweet Peppers 

 
C A R P A C C I O  D E  B Œ U F *  26 
Cured Striploin with Pickle Dressing 
 
C A R P A C C I O  D E  S É R I O L E  D U  J A P O N *  29 
Yellowtail Carpaccio with Guacamole and Citrus Dressing 
 
T A R T A R E  D E  T H O N *  29 
Tuna Tartare 
 
P O U L P E  F I N E M E N T  T R A N C H É  27 
Thinly sliced Octopus with Lemon and Green Chili Dressing 

 
A U B E R G I N E  G R I L L É E ,  M O Z Z A R E L L A  E T  C R E V E T T E S  A U  P I S T O U  28 
Grilled Aubergine with Mozzarella and Prawns 
 
E S C A R G O T S  D E  B O U R G O G N E  30 
Snails with Garlic Butter and Parsley 
 
C R E V E T T E S  T I È D E S  À  L ’ H U I L E  D ’ O L I V E  28 
Warm Prawns with Olive Oil and Lemon Juice 


