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LES ENTREES

STARTERS
CHOICE OF 1

SALADE DE QUINOA (VIN)

Wild quinoa, avocado, heirloom tomatoes, rocket
leaves, orange dressing, pistachios, raisins

CREVETTES GRILLEES (V)D)

Josper grilled prawns, garlic, red chilli

LA BURRATA (D)

Burrata with cherry tomatoes,
bell pepper vinaigrette

SALADE DE POULPE (DXS)-35

Grilled octopus salad, fondant potato,
citrus and cauliflower

ESCARGOTS DE JOSETTE (DXSKN) -35

Snails in almond butter and toasted brioche

(V) VEGETARIAN - (D) DAIRY - (S)SEAFOOD - (N)NUTS - (R) RAW
All prices are subject to 7% municipality fees and 5% VAT.
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LES PLATS

MAIN COURSES
CHOICE OF 1

DAURADE A LA PROVENCALE (S)

Sea bream, herbs de Provence, tomato, olives

MEZZE MANICHE AUX TOMATES FRAICHES (D)

Mezze maniche, fresh tomato sauce, parmesan cheese, basil

ENTRECOTE (D)

Grilled ribeye, shallot purée, baby spinach
A choice of sauce: Josette , Peppercorn or Béarnaise

COTE COURTE DE BEUF (D)-50

Slow cooked short rib, pointy cabbage, capers.
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LES DESSERTS

DESSERTS
CHOICE OF 1

CREME BRULEE (D)

Vanilla creme brtlée

PROFITEROLES AU CHOCOLAT

Milk chocolate profiteroles Orange
and dark chocolate sauce

DATE MADELEINES (D)N)

Toffee sauce, coffee ice cream

(V) VEGETARIAN - (D) DAIRY - (S)SEAFOOD - (N)NUTS - (R)RAW
All prices are subject to 7% municipality fees and 5% VAT.



