STARTERS (or1osHare)

COD FRITTERS | 9 EUR
SAUCE CHIEN (TRADITIONAL CREOLE DRESSING)

CHILLED "PERFECT EGG" | 16 EUR
SWEET POTATO & COCONUT MILK VELOUTE

LUNCH

%
= Hh TUNA & AVOCADO MINI TACOS | 16 EUR
Z A M A N A GUACAMOLE, LIME, GARLIC, VEGETARIAN CHILI PEPPER
\ Bidtrt AVOCADO FEROCE & CRAB MEAT | 16 EUR
= HERBED MAYONNAISE
N\
N TOMATO & BURRATINA FRESHNESS | 18 EUR

NN 722
YA = =

VEGETARIAN CHILI PEPPER, BASIL, PESTO

MAIN COURSES

SEARED MAHI-MAHI | 28 EUR
SAUTEED VEGETABLES, FRAGRANT RICE, CREOLE AIOLI

BLACK ANGUS BEEF BURGER | 28 EUR
BRIOCHE BUN, TARTARE-STYLE MAYONNAISE, COMTE CHEESE

FISH TARTARE | 28 EUR
TRADITIONAL STYLE, FRENCH FRIES, SALAD

GRILLED BEEF RIBEYE STEAK | 33 EUR* +6€ FORMULE JOURNEE
FRENCH FRIES & SALAD, CHOICE OF SAUCE

LOBSTER LINGUINE | 35 EUR +8€ FORMULE JOURNEE
CITRUS BISQUE

FISH TATAKI| 28 EUR
SWEET POTATO & COCONUT MILK MASH, SAUTEED VEGETABLES

_ % CAESAR SALAD | 26 EUR

R CRISPY CHICKEN, ROMAINE LETTUCE, TOMATOES, HARD-BOILED EGG, CAESAR DRESSING

CREAMY MUSHROOM RISOTTO | 27 EUR
LOCAL OYSTER MUSHROOMS & PORTOBELLO MUSHROOMS

WHOLE DUCK BREAST | 32 EUR +5€ FORMULE JOURNEE
MASHED POTATOES, ORANGE SAUCE, SAUTEED VEGETABLES

DESSERTS

HOMEMADE FRENCH TOAST | 13 EUR
SALTED BUTTER CARAMEL AND A SCOOP OF ICE CREAM

CHOCOLATE FONDANT | 13 EUR
VANILLA-PECAN ICE CREAM

CREME BRULEE | 13 EUR
VANILLA FLAVOR

PINEAPPLE CARPACCIO | 13 EUR
LIME ZEST AND LOCAL COCONUT SORBET

THE PROFITEROLE | 13 EUR
CHOUX PASTRY, VANILLA-PECAN ICE CREAM, CHOCOLATE SAUCE

LOCAL SORBET (3 SCOOPS) | 10 EUR
PASSION FRUIT, MANGO, VICTORIA PINEAPPLE, MELON, LIME




COCKTAILS

MOJITO* 13
WHITE RUM, FRESH MINT, SUGAR, LEMON, SPARKLING WATER

MOSCOW MULE 14
VODKA, LIME, GINGER BEER,
HOMEMADE GINGER SYRUP
MAITAI 14

WHITE RUM, AGED RUM, ORGEAT SYRUP,
COINTREAU, AND LEMON

APEROL SPRITZ 14
PROSECCO, APEROL, SPARKLING WATER

CAIPIGWADA 13
WHITE RUM, LIME, CANE SUGAR

MARGARITA 18
TEQUILA, COINTREAU, CANE SUGAR, LIME

JUICE (WITH OR WITHOUT SALT)

DAIQUIRI 13

WHITE RUM, SUGAR, LEMON

PLANTER’S PUNCH 12

WHITE & AMBER RUM, PINEAPPLE, GUAVA, PASSION
FRUIT, MANGO, CITRUS ZEST, AND SPICES

PINA COLADA 13

AMBER RUM, FRESH PINEAPPLE, COCONUT MILK & CREAM
(ON REQUEST SALTED CARAMEL OPTION)

MARBLED ECSTASY 16

AMBER RUM, FRESH PINEAPPLE, PASSION FRUIT,
MANGO, RASPBERRY COULIS

DETOX

PINEAPPLE EXPRESS 11
PINEAPPLE PUREE, BASIL-INFUSED CUCUMBER WATER,

LIME JUICE

GUAVALAVA 11

GUAVA PUREE, BASIL, LIME JUICE, LEMONGRASS
CORDIAL

*option : strawberry, raspberry, passion fruit, mango, ginger

DRINKS

VIRGINS
FRESH FRUIT COCKTAIL 11
DAILY FRESH FRUIT MIX
LOVE 12

ACEROLA JUICE, RASPBERRY PUREE, VANILLA SUGAR,
LEMON JUICE, HIBISCUS CORDIAL

DO BRAZIL 12
SWEETENED CONDENSED MILK, LIME

PLAISIR MARBRE 12

PINEAPPLE, MANGO, PASSION FRUIT,
MARBLED WITH RASPBERRY PUREE

PASSIONNEMENT 12
FLORAL INFUSION, PASSION FRUIT PUREE, PECAN /
PISTACHIO / HAZELNUT ORGEAT, LIME JUICE

PINK GARDEN 12

PINK GUAVA PUREE, ALOE VERA JUICE, LIME JUICE,
HIBISCUS CORDIAL

GLASS OF WINE
WHITE
|.G.P CHARDONNAY 2023 9
A.O.P ULTIMATE PROVENCE 2022 11
ROSE

.G.P COTES CATALANES « MIRAFLORS » 2022
A.O.P L'AIXOISE COTEAU D'AIX 2023

RED

A.0.C COTES-DU-RHONE « PARALLELE 46 » BI0 2021 9

£.0.CMEDOC “CHATEAU MAZAILS" 2019 11
WATERS

SAN BENEDETTO 5

STILL WATER

SAN PELLEGRINO 6

SPARKLING WATER
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