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PRÈS DE NOS CÔTES . NEAR OUR COASTS 
L E  R O U G E T  J U S T E  N A C R É 	 48€
rou i l l e , consommé bou i l l aba isse , cond iment  p i ssa lad iè re
Pear l y  red  mu l le t  w i th  rou i l l e , bou i l l aba isse  b ro th  and  p issa lad iè re  season ing

F I L E T  D E  D A U R A D E 	 39€
sauce  ho l l anda ise  ve r ve ine , a r t i chau ts  bar igou les
Sea bream f i l l e t  w i th  ve rbena  ho l l anda ise  sauce  and bar igou le-s ty le  a r t i chokes

S O L E  G R I L L É E 	 68€
beur re  meun iè re , purée  aux  herbes
Gr i l l ed  so le  meun iè re  s t y le , mashed po ta toes  w i th  f ine  herbs

N O T R E  S É L E C T I O N  D E  P O I S S O N S  G R I L L É S  	 Se lon  le  po ids
garn i tu re  au  cho ix  e t  sauce  v ie rge  
Our  g r i l l ed  ca tch  i s  se r ved  w i th  a  s ide  o f  your  cho ice  and  v i rg in  sauce

N O T R E  L O U P  D E  M E R  E N  C R O Û T E  D E  S E L 	 18€/100g
garn i tu re  au  cho ix  e t  sauce  v ie rge 
Sa l t -c rus ted  sea  bass  i s  se r ved  w i th  a  s ide  o f  your  cho ice  and  v i rg in  sauce

L E  H O M A R D  E N T I E R 	 22€/100g
l i ngu ine  à  la  pu t tanesca 
The who le  lobs te r  i s  se r ved  w i th  l i ngu ine  a l l a  pu t tanesca

GARNITURES . SIDES	 10€

P O M M E S  A L L U M E T T E S  .  French f r i es  

P A N A C H É  D E  T O M A T E S  C E R I S E S  .  Cher r y  tomatoes  

S A L A D E  C R O Q U A N T E  .  Crunchy  sa lad  

H A R I C O T S  V E R T S  E N  P E R S I L L A D E  .  Green beans  w i th  pars ley  

P U R É E  D E  P O M M E S  D E  T E R R E  .  Mashed po ta toes   

S U P P L É M E N T  T R U F F E  D ’ É T É  .  Summer  t ru f f l e  supp lement 	 10€

DESSERTS	
N O T R E  S É L E C T I O N  D E  F R O M A G E S 	 18€
Our  se lec t ion  o f  cheeses

M I L L E F E U I L L E  D E  P R O V E N C E  V A N I L L E  E T  P R A L I N É  P I G N O N  D E  P I N 	 18€
Provence  Mi l l e feu i l l e  Van i l l a  and  p ine  nu t  p ra l ine

L’ I N S T A N T  G L A C É  C H O C O L A T  	 18€
Glace  choco la t , ganache choco la t , c rumble , g rué  de  cacao  caramé l i sé , M ikado
Choco la te  F rozen  De l igh t , choco la te  i ce  c ream, choco la te  ganache, c rumble , 
ca rame l i sed  cocoa  n ibs , M ikado 

C O U P E  D E  F R U I T S  D E  S A I S O N 	 16€
Fresh  seasona l  f ru i t  cup 

G L A C E S  E T  S O R B E T S  D E  L O U R M A R I N 	 6 € / boule
I ce  c reams and sorbe ts  f rom Lourmar in

L E S  F R U I T S  G I V R É S  D E  L A  «  M A I S O N  S O R B E T T I  » 	 17€

À PARTAGER . TO SHARE

P L A T E A U  D E  F R U I T S  F R A I S  E T  G I V R É S 	 65€
P la t te r  o f  f resh  and  f ros ted  f ru i t s

L A  M O U S S E  A U  C H O C O L A T  E T  S E S  T O P P I N G S 	 36€
Choco la te  mousse  w i th  topp ings

À PARTAGER . TO SHARE
P I N S A  À  L A  T R U F F E  D ’ É T É  	 	 27€
Summer  t ru f f l e  p insa

N O T R E  P A N I E R  D E  M I N I  L É G U M E S  		  26€
houmous bas i l i c  e t  pan isses
Our  baske t  o f  m in i  vege tab les , bas i l  hummus and pan isses

T E M P U R A  D ’ H A R I C O T S  V E R T S  		  18€
crème c ibou le t te
Green bean tempura , ch i ve  c ream

L E S  H U Î T R E S  D E  G I O L  D E  M É D I T E R R A N É E 	 6  p ièces/27€
Medi te r ranean "G io l "  oys te rs

C O Q U I L L A G E S  E N  P E R S I L L A D E 	 32€
She l l f i sh  w i th  pars ley  and  gar l i c  sauce

L E  C A V I A R  D E  S O L O G N E  5 0 G  B L I N I S  E T  C R È M E  	 160€
French cav ia r  f rom So logne  50g ser ved  w i th  b l in i  and  F rench  f resh  c ream

SALADES & CRUDOS . SALADS & CRUDOS
F R A Î C H E U R  C O N C O M B R E  T Z A T Z I K I  D E  P E T I T S  P O I S  	 28€
r ico t ta  de  b reb is , o l i ves  e t  p ick les  d ’o ignons  rouges
Cucumber  sa lad  w i th  pea  Tza tz ik i , sheep’s  mi lk  r i co t ta , o l i ves  and  red  on ion  p ick les

L A  B U R R A T A  D E S  P O U I L L E S  	 125g/28€ . 250g/49€
mél i -mé lo  de  tomates  cer i ses , pes to  de  bas i l i c
Bur ra ta  d i  Pug l ia , cher r y  tomato  med ley, bas i l  pes to

L A  S A L A D E  C É S A R  A U  P O U L E T  F E R M I E R 	 30€
Ch icken  Caesar  sa lad

L A  G A M B A S  E T  L ’ A V O C A T  D E  P A Y S  	 34€
en tempura , sauce  gochu jang 
K ing  p rawns and loca l  avocado, tempura-s ty le , w i th  gochu jang  sauce 

C E V I C H E  D E  L O U P  D E  M É D I T E R R A N É E  A U X  A G R U M E S 	 32€
Sea bass  cev iche  w i th  c i t rus  f ru i t s

L E  T H O N  J U S T E  S A I S I 		  34€
sauce  tonna to
Tuna ta tak i , w i th  tonna to  sauce 

G R A V E L A X  D E  F A U X  F I L E T  F U M É  E N  C A R P A C C I O 	 29€
hu i le  de  bas i l i c , roque t te  e t  parmesan
Grave lax  o f  smoked s i r l o in  s teak  in  ca rpacc io  s t y le , bas i l  o i l , rocke t  and  Parmesan cheese

PÂTES . PASTA
L I N G U I N E  V O N G O L E 	 42€

T R O F F I E  A L  P E S T O  	 36€
cœur  de  bur ra ta  e t  tomates  cer i ses
Tro f f i e  w i th  pes to , bur ra ta  hear t  and  cher r y  tomatoes

M A F A L D E  C O R T E  A U  C I T R O N  E T  À  L ’ A I L   	 34€
Mafa lde  Cor te  w i th  lemon and gar l i c

DANS NOS PRÉS . IN OUR MEADOWS
N O I X  D ’ E N T R E C Ô T E  	 49€
sauce  béarna ise  légère 
Rib-eye  s teak , l i gh t  béarna ise  sauce 

C Ô T E  D E  V E A U  À  L A  M I L A N A I S E  	 48€
c i t ron  e t  sé lec t ion  de  g ra ines  to r ré f iées
Vea l  M i lanese , l emon and se lec t ion  o f  roas ted  seeds

C O Q U E L E T  M A R I N É  C A J U N 	 39€
Ca jun  mar ina ted  cockere l 	

C Ô T E  D E  B Œ U F  D E  1  K G 	 180€
à par tager, sauce  ch imichur r i
1kg Pr ime r ib  o f  bee f , to  share , ch imichur r i  sauce

Nos v iandes  son t  p roposées  avec  une  garn i tu re  au  cho ix . 
Our  mea ts  a re  o f fe red  w i th  a  s ide  d ish  o f  your  cho ice .

CHEFFE EXECUTIVE : Vi rg in ie  Basselot  .  CHEF DE CUISINE N LA PLAGE : Kévin  Pasquet 

Une carte des allergènes est à votre disposition sur demande. Toutes nos viandes sont d’origine Européenne. Prix nets et service compris. Pour le plus grand confort de 
tous, merci de mettre votre mobile en mode silencieux. Aucun règlement par chèque n’est accepté. Allergens list is available on request. All our meats are of European 
origin. Net prices and service included. For the greatest comfort of all, please put your mobile in silent mode. No payment by check is accepted.

 Plat Végétarien / Vegetarian


