
ALL DAY

MESCLUN AND PICKLES IN VINAIGRETTE 8-

SELECTION OF MATURED CHEESES 14-

TARN CHARCUTERIE PLATE 16-

CHICKEN CAESAR SALAD 18-

HUMMUS WITH CANDIED LEMON 12-

SARDINES « CONSERVAS DE CAMBADOS » 12-

« KAVIARI » URCHIN TARAMA 14-

NORWAY SMOKED SALMON 26-

AGED COMTE CHEESE « CROQUE MONSIEUR » 18-

SEASONAL FRESH FRUIT SALAD 8-

MADAGASCAR VANILLA CREAM 10-

AS AT RESTAURANT
 FROM 11:30 AM TO 10:30 PM

SPICY BRANDADE ACCRAS AND JAPLAPENOS SALSA VERDE 14-

7/7 & 24/24

SCALLOPS CARPACCIO WITH SLIGHTY ACIDULATED HIBISCUS MARINADE  18-

STARTERS

FRENCH « GENISSE » FILLET, GNOCCHI OF PARSLEY ROOTS, RICH HYSOPE JUICE 38-

MAIN COURSES

FISH AND VEGETABLES OF THE MOMENT COOKED « A LA PLANCHA » 32-

DESSERTS

CRUNCHY CHOCO PEANUTS BAR 10-

LEMON BERGAMOT MERINGUE TARTLET 10-


