
 

 

Our Tapas :                            

6 Crispy Langoustine                  24€   
Basil and Espelette Pepper 
                                                            
6 Gratinated Mussels                            11.50€                                                                                                                       
           
Cured Fish tuna or swordfish cold cuts              15.50€                                                                                                                                
              
Fritto Misto                                                                                                     11€              
Prawns, Cod, Sea Bass, John Dory, Zucchini, Aioli Sauce 
 
Rosso Shrimp Carpaccio                                                                                                              9€  

Marinated Shrimp Rosso, Bell Pepper Marmalade, Timut Pepper, Oil, Parsley     
         

Our Tapas to Share:           for 1:     for 2:      for 3: 
Corsican cured meats                                                         19€                        38€                 57€                     
Shallot butter, Charcuterie de “l’Atelu”  
and 18-month-aged ham from “Finidori”               
                 
Corsican cheese from “Baldovini”(x6)                         18€                         36€               54€ 
Shallot butter and fig jam        
            
Sea Bream Ceviche                                                               11€                         18€                 27€                                                                                  
Coryphene Sea Bream, Leche de Tigre, Nepita, 
Brunoise of Mirabelle Plums, Red Cabbage 
 
Red Seabream Sashimi                                                       13€                         22€                 32€                                                                                  
Tomato Vinegar, Green Oil, Shellfish Oil, Sakura Herbs 
 

Our starters: 

Tempura Mushrooms, Black Garlic Mayonnaise              21€ 

(Enoki, Shimeji and Girolles) 
 

Creamy Sheep's Milk Cheese         22€ 
Roasted Figs with Thyme, 
Panzetta Chips and Roasted Hazelnuts 
                                                                                                                                                     
Seasonal Vegetable “Aioli” (Garlic Mayo)                               16€                                                                        
                                                               

 

 

 



 

 

Our Salads :  

Shrimp Caesar Salad                                                                                                              29€                                                                                     
Shrimp, tomato, Parmesan, peanuts, anchovies, croutons 
 
Chicken Caesar Salad (France)                    27€                                                                                                                                                                                                                                                                                                       
Crispy chicken, tomato, Parmesan, peanuts, anchovies, croutons 
 

Our dishes :  
Rockfish Soup, Rouille Sauce, Crouton, Garlic, Emmental                         32€  

 

Beef Tagliata*                      38€ 

Artichoke Barigoule, Glazed Mini Carrots       

                                                                        

Risotto Chanterelles and Truffles, Hazelnut, Mascarpone and Parmesan     48€                                         

    

Veal Risotto, glazed “Forgotten” Vegetables, Wine Merchant Sauce                           52€ 

 

Whole Fish Baked in the Oven (Subject to availability)                      100gr/ 18€ 

Potato, Tomato, and Lemon Tian 

 

Black Garlic Ravioli         32€ 

Death's Trumpet Sauce, Black Garlic Apple Vinegar and Buckwheat Crisp  

 

Tagliatelle Alle Vongole                                    36€                    

Fresh Homemade Tagliatelle with Squid Ink and Clams 

 

 

Our signature dish :  (By order only, 24 hours in advance) 
Homemade Paella for 2 people         98 € 

Prawns, Scallops, Mussels, Octopus, Chorizo, Chicken, Peas, Peppers, Onions  

With Shellfish Bisque, Served with Chilli Paste and Lemon Press 

 

 

 

 

 

 

 

 

 

   

 



 

 

Our Grill : 

 

Slow-cooked beef ribs *(France)         100gr/18€                                                                                                                         

       

Roasted Rib *(France)                     100gr/18€ 

 

Cooked Veal Tomahawk (low temperature ) * (France)                100gr/18€

                                                                                    

Lobster (Subject to availability)                    100gr/26€ 

Tagliatelle with Crab Bisque 
 

Marinated Beef Chuck (Lemon Thyme/Shallot) *(Spain)        100gr/18€                                                                                                                         

Available for 1 person; please ask your server (subject to availability)        

Octopus Tentacle            37€ 

Butternut Squash Pure e, Exotic Vinaigrette, Smoked Oil 

Salmon Tataki             32€ 

White Sesame Cream, Lime, 

Mango-Curry Coulis, Furikake Sesame, and Scallions. 

 

Sea Bass Fillet                          37€ 

Pan-seared Wolf Fish, Corn Pure e, Vanilla, Melt-in-Your-Mouth Shallots, 

Butter Sauce, and Champagne 

                             

* Choice of filling:                                                                             

 - Vegetable Tian - Grenaille potatoes - Crisp Vegetables 

- Brown rice             - Garlic Fries                - French fries  

- Salad                           - Tagliatelle with Butter 

 

For any additional toppings : 7€ 

 

Choice of sauce:      

- Bearnaise       

- Gorgonzola        

- Pepper   

- Vierge  

- Chimichurri    

 

 

 

 

 



 

1 scoop:       4€ 

2 scoops :    8€ 
3 scoops :  12€ 

 

Our Desserts: 

Hazelnut Praline Chocolate Mousse (serves 2)                                                                                   27€                                                                      

Homemade praline, hazelnuts, and roasted almonds  

  

Chocolate Brookies                           21€                                                                                                        

Half Cookies, Half Brownies, Chocolate, and Tonka Bean 

 

Peach Pavlova                                        19€ 
Roasted Peach with Chestnut Honey, Verbena Cream    

 

Plate of Fresh Fruit                             28€ 

Fruit, depending on availability 

Palmier with Poached Figs, Panna Cotta with Raspberry Coulis                         21€    

Palm-shaped puff pastry roll, figs poached in a red berry syrup, panna cotta with raspberry 

coulis 

 

Lemon, Black Sesame, and Kalamansi Tart                      21€  

Black sesame sweet pastry, lemon cream, black sesame diplomat cream 

and calamansi jelly 

        

the Rouf Tiramisu                                      18 € 

Coffee-Soaked Sponge Cake, Stracciatella Ice Cream, Mascarpone Mousse 

 

Café Gourmand                        21 € 

Coffee or Tea with 5 Small Desserts  (Tiramisu, Peach Pavlova, Tonka Bean Chocolate Brookies, 
Sesame Lemon Tart, and Poached Fig Palmier) 
 

Champagne Gourmand                                   28 €                         

Champagne Glass with 5 Small Desserts (Tiramisu, Peach Pavlova, Tonka Bean Chocolate 
Brookies, Sesame Lemon Tart, and Poached Fig Palmier) 
 
White Lady                           18 € 
A scoop of vanilla ice cream, melted dark chocolate, whipped cream           
 
Colonel                                                                                                                                                                17 €  
Lemon Ice Cream, Vodka 

 

Artisanal Ice Creams from L’Isle aux Desserts (Saint Florent)    

Chocolate, Vanilla, Clementine, Malaga, Stracciatella 

 
Artisanal Sorbets from L’Isle aux Desserts (Saint Florent)     

Mandarine, Mangue, Citron, Fraise, Framboise 

 

A selection of Corsican cheeses from Baldovini                                                                            24 €                                         

Corsetin, Corsetin with Thyme, Pressed Tomme, Fior di Montanu



 

 

 

Allergens: 

  

     Gluten          Soy                                 Lactose  

      

Fish                               Egg                 Sesame 

 

Nuts      Crustacean                      Mollusk

     
 

       Mustard         

 

 

 

 

  



 

  



 

 



 

 


