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CEREALES
GLUTEN
Cereals
gluten

CELERI
Celery

CRUSTACES
Crustaceans

OEUFS
Eggs

POISSON
Fish

MOLLUSQUES
Molluscs

LAIT
Milk

MOUTARDE
Mustard

LUPIN
Lupin

ARACHIDE
Peanuts

FRUITS
COQUES
Nuts

A

SESAME
Sesame

SOJA
Soya

SULFITES
ET SO,
Sulfites
and SO,

ENTR

TO SHARE

EES A PARTAGER

CAVIAR CASPARIAN IMPERIAL (30g et 50g) et garnitures

CHAIR DE KING CRAB, MAYONNAISE
King crab meat, mayonnaise

CECINA DE BOEUF WAGYU
Wagyu beef cecina

POIVRONS CONFITSA LA CREME D'AIL NOIR
Confit peppers with black garlic cream

LOBSTER ROLLS, 4 PIECES
Lobster rolls

ANCHOIS FUMES, HUILE DE BASILIC
Smoked anchovies, basil oil

SALADE DE TOMATES DU PAYS
Local Tomato salad

PIZZETTA GORGONZOLA ET CHATAIGNE
Gorgonzola and chestnut pizzetta

CRUDO

THON ROUGE OTORO AUX AGRUMES
Otoro tuna, citrus

CRUDO DE LOUP AUX FIGUES
Seabass crudo with figs

SERIOLE A LA FLAMME, MENTHE ET PICKLES
Flame seared yellowtail, mint and pickles

STARTERS

LES ENTREES

CARLTON BEACH CAESAR - VOLAILLE
Carlton Beach Caesar - Chicken

CARLTON BEACH CAESAR - CAMERONES
Carlton Beach Caesar - Camerones

CARLTON BEACH CAESAR - KING CRAB
Carlton Beach Caesar - King crab

BURRATA, FIGUES FRAICHES ET HIUILE DE NOIX
Burrata, fresh figs and walnut oil

CARPACCIO DE POULPE AUX CONDIMENTS PROVENCAUX
Octopus carpaccio with provencal condiments

VITELLO TONNATO

SALADE NICOISE
Nigoise Salad

PASTA

LINGUINE AU BEURRE DE CITRON VERT, TARTARE DE GAMBERO ROSSO
Linguine with lime butter, gambero rosso tartare

RISOTTO CEPES DES BOIS
Wild ceps mushroom risotto

LASAGNE AUX BUTTERNUT ET SCAMORZA FUMEE
Butternut squash lasagna with smoked scamorza

LA MER

FROM THE SEA

LOUP
Sea Bass

SOLE GRILLEE
Grilled Sole fish




SOLE MEUNIERE
Meuniére Sole fish

FILET DE DAURADE GRILLE, MINI POIREAUX CONFITS

Grilled seabream fillet, confit baby leeks x
POULPE GRILLE PATATE DOUCE ET SALSA VERDE
Grilled Octopus, sweet potato and salsa verde

FROM THE LAND

FILET DE BEUF GRILLE
Grilled beef fillet

ONGLET DE VEAU, GREMOLATA AUX PIGNONS DE PINS
Veal hanger steak, gremolata and pine nuts

COQUELET, JUS CORSE AUX OLIVES
Spring chicken, rich olive jus

EPAULE D'ANEAU CONFITE AU MIEL DE ROMARIN
Confit lamb shoulder wxith rosemary honey

A COTE

SIDES

CAROTTES GLACEES
Glazed carrots

SALADE MACHE, HUILE CITRON ET PARMESAN
Lamb's lettuce salad, lemon oil and parmesan

FRITES
French fries

PUREE DE POMMES DE TERRE
Mashed potatoes

HARICOTS VERTS A LA MOUTARDE
Green beans with mustard

SAUCES

VIERGE
Virgin sauce

BEARNAISE
Béarnaise

JUS DE VIANDE
Meat jus

BEURRE BLANC
Beurre blanc

BEURRE BLANC & CAVIAR
Caviar and beurre blanc

SAUCE POIVRE
Pepper sauce




