
STARTERS

•( •V )

EGGS 63°C
Creamy truffle spread - Crispy focaccia toast

11€CHESTNUT SOUP
Ricotta cheese - Crunchy chestnut

12€

13€

CREAMY BURRATA

•(V ) •

•(V ) •

14€Starter version | 100g

Dish version | 160g 21€
BEEF TARTARE
Combawa - Cashews nuts - Thaï dressing style
• (GF) •

DISHES

23€
Hummus - Harissa - Crunchy vegetables - Fresh mint - Coriander - White sauce
LAMB IN SHAWARMA STYLE

21€«BOEUF-CAROTTE»
Carrot stew – Orange zest

21€OVEN-ROASTED COD FILLET
Bacon roast – Braised cabbage with apples – Pecans
• (GF) •

5€

15€

18€GRILLED SQUID   
Roasted Eggplant Confit - Lemon - Pomegranate
• (GF) •

19€TROUT FROM THE CIANS RIVER
En papillote – Leek fondue - Sichuan pepper
• (GF) •

27€ARGENTINE BEEF RIBEYE STEAK | 250G
“Marchand de Vin” sauce

22€PORK FILLET
Honey glazed - Tender local carrots - Black sesame seeds

Fig jam - Walnut crumble

• (V) (GF) •

SIDES DISHES
MASHED SWEET POTATO
Spices - Greek yogurt with mint

SPELT SEMOLINA
Hazelnuts

 

• (V) (GF) (VEG) •

• (V) (GF) (VEG) •

• (V) (GF) (VEG) •

• (V) (GF) (VEG) •

STEAMED VEGETABLES THROUGH THE SEASONS
Seasonal vegetables

 

FRENCH FRIES BALM
Homemade twice-cooked fries

CREAMY PARMESAN RISO PASTA
Parmesan curl

jusqu’à 12 ans inclusCHILDREN’S MENU
CRISPY CHICKEN BREAST OR GROUND BEEF STEAK 
FRIES OR SEMOLINA OR STEAMED VEGETABLES
VANILLA OR CHOCOLATE ICE CREAM
SYRUP OR SOFT DRINK

LUNCH MENU 27.50€

DISH OF THE DAY & GOURMET COFFEE
FROM ONDAY TO FRIDAY

(DISH OF THE DAY 22€)



SALADS
NICE  | LOS ANGELES  
Tender chicken - Honey bacon - Cheddar - Avocado 
- Peanut - Crispy onion

18€

17€

20€

18€

• (GF) •

NICE | HONOLULU

18€NICE | BANGKOK
Mesclun - Thai marinated salmon - Avocado - Mango 
- Sesame oil - Pomegranate
• (GF) •

SNACKING

CHEESEBURGER
Burger sauce - Cheddar - Steak - Bacon - Onion confit - Tomatoes 
- French fries - Salad

21€

19€CROQUE BRIOCHE
Ham - Cream cheese - Comté cheese - Salad

21€VEGGIE BURGER
Burger sauce - Cheddar cheese - Vegetable steak 
- Caramelized onions - Tomatoes - French fries - Salad

19€AVOCADO TOAST
Smoked salmon - Spicy guacamole - Soft-poached egg - Salad 

PASTA

LASAGNA WITH SAUMON
Paprika - Coconut - Lime

GNOCCHI «CACIO E PEPE»
Pecorino cheese - Black pepper
•( •V )

•( •V )

DESSERTS

THE BEAUTIFUL PROFITEROLE
Vanilla ice cream - Chocolate sauce - Nougatine

12€

12€

12€

12€

11€

LEMON AND BASIL PAVLOVA
Meringue - Whipped mascarpone - Lemon curd

12€THE SPOON CAKE
Pear - Gianduja chocolate – Fresh mountain cream

•( •V )

•( •V )

•( •V )

• (V) (GF) •

THE CHOCOLATE

FRUIT FRESHNESS

VERY GOURMET COFFEE

Tart lemon granita
• (V) (VEG) (GF) •

Non-Stop service : From 12pm to 10h30pm

Fast & Fresh V
VEG

Vegetarian

Vegan

GF Gluten-free

Contains nuts

Vinegared rice - Salmon - Mango - Avocado - Carrot - Cucumber 
- Red onion pickles - Radish - Coriander - Black sesame seeds

Gourmet ganache - Dark chocolate cookie crumbs
and fleur de sel caramel

: Served in less than 15 minNet prices in euros, all taxes included
including VAT 10% service

Excluding alcoholic beverages 20%
List of allergens available on request


