
Pasta

G N O CC H I  S O R R E N T I N A 	  28 €
	
SEASONAL MUSHROOM RISOT TO	 32 €

L I N G U I N E 

W I T H  LO B S T E R 

77 €

Starters
M A R I N AT E D  F E N N E L  S A L A D  •  • 	 21 €

P U M P K I N  V E LO U T E   • 	 19 €

S H A L LOT  TA R T, 	 18 €
ISIGNY CREAM WITH TONKA BEAN •

N I ÇO I S E  S A L A D  •  • 	 30 € 

R A D I CC H I O  R ÔT I  	  27 €	

N O D I N I  -  S P I N A C H  A N D  F I G S 	  24 €	

C A R LTO N  B E A C H  C A E S A R  S A L A D

C H I C K E N  - FR	  35 € 

C A M E R O N 	 62 € 

LO B S T E R 	  72 €

Net prices, taxes and service included. •  G LU T E N  F R E E   •  L A C TO S E  F R E E   •  V E G E TA R I A N  •  V E G A N  •  H E A LT H Y

Antipasti

BUT TERNUT PINSA, BRESAOLA 	 28 € 

HAZELNUT, GORGONZOLA

S T R A CC I AT E L L A ,  B A S I L  O I L  	 18 €

CAMEMBER T DI  BUFFALA 	 38 €

	

    LO B S T E R  R O L L S 	 42 € 

    Q UAT U O R  M I N I  C L A S S I C

WA G Y U  B E E F

C E C I N A  •  •  80 g
35 €

C AV I A R 
MAISON CASPARIAN

30 G    140 € 
50 G    210 €

Main courses
Sea

Whole  gr i l led  f i shes
(de pe nding  on the  market)

S E A  B A S S •  •  • 	 17 € / 100 g

S E A  B R E A M  •  •  • 	 17 € / 100 g

S O L E •  •  • 	 95 €

K I N G  P R AW N S  •  •  • 	 23 € / 100 g

G R I L L E D  M A R I N AT E D  O C TO P U S  •  	 38 €

Sides

P OTATO  G R AT I N 	 10 €

S P I N A C H  S H O OT S , 	 10 € 
PA R M E S A N ,  T R U F F L E  	

F R E N C H  F R I E S  •  • 	 10 €

M A S H E D  P OTATO E S  	 10 €

MASHED POTATOES WITH TRUFFLE 	 22 €

S E A S O N A L  V E G E TA B L E S  •  •  •  •  • 	 10 €

Extra
F R E S H  T R U F F L E  5 g	 12 €
C AV I A R  10 g	 39 €

Farm

U R U G UAY  R I B  S T E A K  •  • 	 68 € 
	
V E A L  P I CC ATA  A L  L I M O N E 	 34 €
	
R O A S T E D  FA R M - F E D  C H I C K E N •  • 	 120 €
For 4 people, including 2 sides and 1 sauce

C H O I C E  O F  S AU C E S  •
Olive oil, Béarnaise, meat juice, butter sauce, yellow wine sauce

Butter sauce and caviar (+35 €)

Allergens


