
 

The Menu 

Our Appetizers : 

Beef Kefta 1           16 € 
Mint Yogurt Sauce 
  
Salmon Gravelax         22 € 
Corsican gin, whisked Cream with Dill and Lemon 

 

Our Dishes : 

On the Sea Side 

 

Crispy Salmon Fillet         38 € 
Little Gourmet Vegetables, Dill Vierge Sauce  
 
Sea Bream Ceviche         34 € 
Leche de Tigre, Strawberry Gel, Diced Pear, Mint, Slivered Almonds  

 
Poke Bowl           28 € 
Fresh salmon, Quinoa, Cucumber, Carrot, Mango, Radish,  
Red Cabbage, Avocado   
 
Caesar Salad                           32 € 
Crispy Prawns, Tomato, Parmesan, Peanuts, Anchovies, Croutons  

 

On the Earth Side 

 

Beef Tataki 2 *          36 € 
Beef with Three Sesame Seeds, Japanese Marinade, Spicy Mayonnaise, Sautéed 
Portobello Mushrooms 
 
Beef Carapaccio 1*                              28 € 
Smoked Beef, Basil and Truffle oil, Rocket, Parmesan, Pistachios, Lemon 
 
Caesar Salad 1                           29 € 
Crispy chicken, Tomato, Parmesan, Peanuts, Anchovies, Croutons  



1 Scoop : 4€ 
2 Scoops : 8€ 
3 Scoops : 12€ 

Vanilla, Málaga, Clementine, Praline, 
Dark Chocolate, Coffee, Stracciatella, 
Salted Butter Caramel 
 

Mandarin, Lemon, 
Strawberry, Raspberry 

On the Veggie Side 
 

Poke Bowl                     26 € 
Fried Tofu, Quinoa, Cucumber, Pineapple, Carrot, Mango, Radish,  
Red Cabbage, Avocado  

 
* Choice of accompaniments: 

 - Sautéed Seasonal Vegetables     
- Fries      
- Garlic Fries 
- Fragrant Rice 
- Salad 

 

On the Cheese Side  

 

Corsican Cheese Platter       19 € 

Assortment of 5 Corsican Sheep's Milk Cheeses, Baldovini Cheese,  
Fig Jam 
  

On the Sweet Side : 
 

Seasonal Fruit Platter (no added sugar)      21 € 
 
Chocolate & Chestnut Fondant       17 € 
Chestnut Cream, Custard, Vanilla Ice Cream 
 
Apricot Clafoutis          to share  22 € 
Almond Milk whisked Cream 
 
Pavlova with Red Berries        19 € 
Blackcurrant Meringue, Blueberry Compote, Blackcurrant Espuma,  
Raspberry Ice Cream 
 
Praline & Lemon Millefeuille       16 € 
Lemon Cream, Praline Diplomate Cream, Nuts 
 
Tiramisu           17 € 
Coffee-Soaked Sponge Cake, Stracciatella Ice Cream, Mascarpone Mousse 
 
Artisan Ice Cream       Artisan Sorbets    
 



Allergens :  

 
 Gluten    Soy 
 

Lactose    Fish 
 

 Egg     Sesame 
 

 Nuts     Shellfish 
 

Mustard    Mollusk  
  
  

Origin of the meat: 

1. France 

2. Spain 



 


