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Cheese board

\PPETIZER POARDS

Comté, Brie, Goat's Cheese, Roquefort

Charcuterie board

Curred ham, Cooked Ham, Rosette, Chorizo

Mixed Charcuterie and Cheese board—— 95¢

Sea board

Salmon tartare, octopus salad, garlic prawns
mussels, mini-calamari, dill mayo sauce

MEAT DISH

Kebab plate

American Wrap

Cheese Burger

Beef, cheddar, |ettuce, tomato, onion, brioch bun.

Chicken Burger

Chicken, cheddar, salad, tomato, onion, brioch bread.

Chef's Burger

Beef, raclette cheese, bacon, lettuce,

tomato, onion, brioch bun.

Beef tartare (freshly prepared to order) -21€
Seasoned in-house with capers, gherkins, onion, and parsley,
served with a raw egg yolk and finished with fleur de sel.

Chicken Strips with

creamy mushroom sauce
Pork Ribs

21€

25€

Bavette 200g

Onion and red wine sauce

28€

300g ribeye steak

33€
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19€

Nigoise salad 18€
Tuna, anchovies, tomatoes, crunchy
27€ .
vegetables, olives
Caesar salad 19€

~ Romaine lettuce, crispy chicken, grilled
A\ bacon, egg, croltons, cherry tomatoes and
® parmesan, homemade Caesar cuec
served on the side

Cesar Wrap 19€
SIDE DISH
OF YOUR
CHOICE
French fries
Ratatouille
Rice
Salad
VEGETARIAN DISH
Roasted eggplant 18€
With hummus and onion sauce
Chanterelle mushroom risotto 21€

Sautéed mushrooms with parsley and garlic, parmesan

Steak
or
Crispy chicken
or

or butter

1 syrup

CHILDREN'S MENU Under 12 14€
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Pasta with tomato sauce

Side dish of your choice

Citrus and cherry tomato salad
Zucchini flower fritter

Panna cota (Sauce of your choice)

MENU 28¢

(Your Choice)
STARTER

Octopus salad Reine
Ham, mushrooms, tomato sauce
DISH Romana
Sliced Chicken with mushrooms .
o Burrata & basil with tomato sauce
Mussels Mariniéres Pepberon
Cheese Burger ChOIF’i)ZFg and pepper with tomato sauce

DESSERT

Apple tart

Goat's cheese with honey

Four cheese (cream base)
Goat's cheese /Roquefort/Comté /Brie

STARTERS '/ [|

Zucchini Blossom Fritters———13€
Tartar Sauce

Tomatoes, burrata pesto————14€
Fritto Misto 16€

Sea Bream Ceviche 17€

With citrus, orange, grapefruit, mango,
pomegranate, parmesan crisp
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SEAFOOD DISH &

Mussels Mariniere 19€
Mussels in cream sauce 20€
Mussels with roquefort 21€
Salmon tartare 21€
Mango, chimichurri, lemon, tataki sauce

Fish and Chips 22€
Creamy risotto with prawns and Parmesan 24€
Fillet of gilthead seabream 25€
Grilled sea bream with lemon and orange beurre blanc
Flambéed black tiger prawn skewer 25€

Grilled octopus with tomato and parsley sauce —27€

PASTA

Rigatoni with creamy Carbonara sauce —18€

Rigatoni with burrata and tomato sauce —19€

21€
25€

Rigatoni Salmon

Rigatoni Prawns

PIZZAS or PINSAS (Hick-crusT P1ZZA)

2 Scoops of ice cream ROISSONS
APERITIFS SOFT cepresso CHUDES
Xpresso——— 2€
RIERES Ricard 3¢ 4€ 51 Pastis 3¢ 4¢€ Vitte| (8921 | 3€ 'éoik?lf Expresso 4€
25¢L 50cL 1L Martini Bianco 8ge Martini Rosso 85L-F£ vitte| (1L Coca-Cola (53] 4€ —o'e TIPPe 4€
C i 6CL S 6CL - \S/Itte llearino(50<h Coca-Cola Zero (33¢l) —4€ Décaféiné —————2¢€
1 ampari ——— uze an pellegrino . /
Heineken ——4€ T€ 13€ P 6€ 6€ can pe”egrino(m Orangina (25¢) Café allongé 3€
P % 9 Café Noisette
. . i
Affligem ————5€ 9€ 16€ LIQUEURS Sirop (25(° . Oasis (25¢l) 4€  cafeé Crome —?}E
Panaché — 5CL Diabolo 25¢ Sorite (25¢])
§€ 7€ 16€ Maliby Coco 6€ Saint Germain 8€ Granini (250) SZhwe es Tonic (25¢l) _:g gc};?gcl)i[:;eois gg:
MOI"IO.CO . O€ 10€ 17€ Jdgermeister 6€ Baileyls —8€ |Ced MO.tChO. Tea Latte————— S I’] PP A (250|) qupuccino —5€
Bouteille 33CL Manzana 6€ Passoa &€ Iced Chai Tea Latte chweppes grumes==4€ L 2
. Llpton (33C|) —4€ A lat | .

d Get 27 7€ Cointreau ———8€ Chocolat liegeois——@£
Hoegaarden 6€ Get 3] 7€ Grand Marni 9€ Red Bull (25¢l) ——————5€ Thg g Infusion 0 4¢
Desperados — 7€ rana arnier i Matcha Tea Latte — g€

S =
\ﬁ y - .
Corona 7€ = SPIRITUEUYX .., \ COCKTAILS Chai Tea Latte 6€
Pietra T€ Whisky Rhum Mojito (Royal +4€) ——i‘lo Aperol Spritz —————— Sex on the Beach
Ballantine’s —7€ Havana 3 ans —7€ (Vctrictntes + 1€) € ApPéro|, Prosepcco, eau gazeuse 11€ Vodka, liqueur de péche, 11€
D I G ESTI Fg Jack Daniel’s 8€ Havana ambré 7€ RhUTF]SUfCF? C:]e canne, citron vert, Campari Spritz 11€ JESI d’”i"ge' Cranberry 13€
5CL . TSN Menne Iraehe, eau gazeuse Campari, Prosecco, eau gazeuse vue Lagoon————
. Jack Fire 8€ 3 Riviéres blanc € .FI{-}'] ':nunifh o 10€  saint Germain Spritz —15€ Vodka, Curagao bley,

” um, sirop de canne, P Jus de citron, eau gazeuse
Limoncello 7€ chk Honey 6€ Don PQpQ 11€ citron vert Saint Germain, Prosecco, Cosmopc;litagn 1 €
Calvados 9€ Chivas 1€ Bumbu R 11€ Cqu |ibr8_ 10€ :IQU gaz:;se it Vodka, Cointreau, cranberry, Jus i
Cognac Hennessy VS 1€ dk Gin Rhum, jus de citron, coca-cola lugo Spritz ——————11€  qitron vert,

Vodka Bomba Ori inal 6€ Pifia Colada 11€ Liqueur de fleur de sureau, Maraarita 12€
Eristoff c=€ y g Rhum blanc, jus dananas Prosecco, eay gazeuse Tequila, Cointreau
Absolut ?€ Bombay Sapphire 9€ crléme do cono ) / {-_im°“|feF!l° Spritz M€ jusde ciitron vert
i Planters Punch—————— imoneefio, Frosecco, Tequila Sunrise
Grey Goose ———11€ S , Tequila Campari, Rhum blanc, 13€ o gazeuvse . . q.| e d di ne
an José 8:€ Rhum qmbré,jus d’orange, Expresso Martini 12€ Tequi O.:JUS orange, grenadine
Accompagnement soft +3€ jus d’ananqls‘ VOC”(OC.J liqueur je café, expresso, ﬁqmr:r:'g;?:campari 1€
Ccﬁpirin a 10’€ sirop de sucre de canne / /
Cachaca, sucre d ’ Porn Star Martini eau gazeuse
VINS ﬁ ci;Znavgec:ts e s Vodka, Passoa, |iqueur de p‘la%si€on,
R Jf‘gerb'omb 10€ sirop de vanille, purée de passion,
ROUGE ROS.E PLANC Jagermeister, red bull prosecco
1561 50CL 75CL 15CL 50CL 75CL 15CL 50CL 75CL
5 I Plan Nobles 5€ 25€
Plans Nobles 5€ 25€ C°tf Mer 5€ 15€ Chardonnay MOCKTAILS
Pinoqtg:riéux aux ardmes de fruits rouqes IGP Méditerranée Chc[eureux aux arémes de fruits rouges
eCthpléche grillé vanillé etdnofx o s . . ot péche 9.””““"'”6 ot ”°,'X‘fe.°f°° Virgin Mojito ———————8¢€ Virgin Pornstar 8€ Virgin Sunrise 6€
Jean Claude Boisset 3¢ 62€ Chatea'u. Paradis — 6€ 17€ 24€ DoT:_:me Les Héritieres —43€  (Varlentes +71€) . Sirop de vanille, purée de passion, Jus d'orange, limonade, grenadine
Gt T o s Sucre de came Citron vert jo dtananas,limonade Virgin on the Beach— 8¢
i Tasquier 21€26€ Tasquier —————BENEIBE e ooy ST Virgin Lord dorange, srop de péch
L(:.(S:%U:e: &€ 21€ 26€ AOPCgsdeProvenca 8€ AOP Cétes de Provence Virgin COIGdG 8;€ Irgln or 8:€ Jus borange, sirop de peche,
syrahl:éienssa:h r;vecr:iegnan Gre.ncxche, Cinsault, Syr.a]'\ et Carignan Roll.e . Jus d’qnanasl Creme de coco Créme de passion,jus de citron, cran erry
Minuty Prestige 30€42¢€ M:I:::EYPSE.S.StIge 0€42¢€ 24; ?;:;ypl‘;rees tige S0€42¢€ eau gazeuse

AOP Cétes de Provence
Syrah, Grenache et Mourvedre

Grenache, Tibouren et Cinsault

Moét & Chandon Brut
40% Pinot Noir, 40% Pinot Meunier

CHAMPAGNES

75€ Loriot Brut

Chardonnay, Meunier et Pinot Noir

55€

et 20% Chardonnay

COUPE
12€
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Prix nets TTC, service compris. Eau potable gratuite.
Allergénes et origine des viandes disponibles sur demande.
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