C AP D%

LES MENUS




Les panisses Nicoises et tapenade
Nicoises panisses and tapenade © 14 €

Les barbajuans Monégasques
Monégasque Barbajuans © 16 €

Crudo de daurade, mais, grenade, moutarde,
aromates et citron vert | Sea bream crudo with corn,
pomegranate, mustard herbs, and lime. ® 29 €

Calamars sauce tartare et légumes
en tempura | Calomari with tartar sauce and
tempura vegetables © 26 €

Panier de légumes crus, anchoiade
et tomatade | Basket of raw vegetables, anchoiade
and tomatade © 26 €

iKFraicheur de roquette, artichauts violets
et parmesan | Fresh arugula, violet artichokes,
and parmesan ¢ 25 €

— LIS ENTREES EN SOLO OU A PARIAGIR —

iKSqlode estivale, tomates, fraises, pasteque,
pommes Granny, Féta
Summer salad with tomatoes, strawberries,

watermelon,Granny Smith apples, and Feta ® 26 €

r‘}&’Pinsa aux courgettes, stracciatella,

condiment a la truffe
Zucchini pinsa with stracciatella

and truffle condiment ¢ 29 €

;{&’Burroto XL, tfomates couleurs au pesto,
huile d’olive (pour 2 personnes)
XL Burrata, heirloom tomatoes with pesto and olive
oil (for 2 people) ® 35 €

Jambon de Parme, grissinis, melon
et sa vinaigrette a la tartufata
Parma ham, grissini, melon,
and truffle vinaigrette * 34 €

J

COTf MIR \

Daurade a la ligure, tomates, citron, thym,
olives et légumes du soleil
Ligurian-style sea bream with tomatoes, lemon, thyme,
olives, and sun-drenched vegetables ® 42 €

Péche du jour a la plancha, purée
a huile d’olive et tomates roties
Grilled catch of the day, olive oil mashed potatoes and
roasted tomatoes ® 45 €

Black Tiger aux légumes grillés et marinés
Black Tiger shrimp with grilled and marinated
vegetables ® 45 €

Minute de thon mi-cuit, courgettes et fenouil
marinés | Seared tuna steak, with marinated zucchini
and fennel ® 39 €

A PARTAGIR

Loup grillé (pour 2 pers), citron et baton
de fenouil | Grilled sea bass (for 2), with lemon
and fennel stalk « 60 €/pers

Saint-Pierre (pour 2 pers) roti et glacé
au condiment de tomate | Roasted John Dory (for 2),
glazed with tomato condiment ® 65€ /pers

Langouste entiére rotie, linguine au jus coraillé
Whole roasted spiny lobster, linguine with
coral-infused sauce * 150 €

, COITf TEIRRE ——

Tartare de beeuf a l'italienne, frites, salade
Italian-style beef tartare, fries, salad ® 28 €

GRILLE, ROTI A LA BRAISE

Le filet de boeuf Angus grillé, jus au thym,
pommes grenailles
Grilled Angus beef fillet, thyme jus, baby potatoes. ® 54 €

La pluma de porc snakée, sauce tandoori

d la menthe, panisses Nigoises
Seared pork pluma, tandoori mint sauce,

Nicoise chickpea fritters ® 42 €

1/2 coquelet fermier réti au thym, citron

et pommes grenailles a l'ail
Half free-range baby chicken roasted with thyme,

preserved lemon, and garlic baby potatoes ® 36€

A PARTAGIR Rt

Le carré d’agneau roti et persillé, ’;/
pommes grenailles et tomates réties
Herb-crusted roasted rack of lamb with baby
potatoes and roasted tomatoes. ® 48 €/pers

Ceceur de filet de beeuf roti, pommes

grenailles et cocotte de légumes 700g
Roasted beef tenderloin heart with baby potatoes

and a vegetable casserole ® 65 €/pers




— COIEPASTA . [IS GOURMANDISES

. Langouste rotie, linguine au jus coraillé SEULE
2 Roasted spiny lobster, linguine with coral sauce ® 78 €

Linguine alle vongole | Linguine with clams ¢ 38 € ﬂSalade de fruits au jasmin

Gnocchi aux gambas et courgettes du pays Fruit solad with jasmine * 14 €

Gnocchi with prawns and local zucchini © 35 € Fraises Melba | Strawberries Melba * 15 €
Risotto aux St-Jacques, asperges, tomates Pavlova aux fruits rouges & basilic
roties et pétales de parmesan | Scallop risotto with Pavlova with red berries & basil ® 14 €

asparagus, roasted tomatoes, and parmesan petals ® 45 € Tiramisi della nonng » 14 €

ﬂRiquoni, tomates, aubergines, burrata
et basilic | Rigatoni, tomatoes, eggplants,
burrata, and basil ® 28 €

. J

Glaces et sorbets artisanaux du moment
(2 boules) | Artisanal ice creams and sorbets
of the moment (2 scoops) ® 10 €

Dome au chocolat de Dubai fagon Pinéde

a, COT E VE G E -l- A I_ Dubai-style chocolate dome with a Pinewood twist ® 15 €
Dessert du jour | Dessert of the day ¢ 12 €

Pommes grendilles a la peau Assiette de fromages du moment,
Crispy baby potatoes with skin ¢ 10 € petite salade | Plate of seasonal cheeses with
Frites de panisses Nicoises, condiment tomate a small salad « 14 €

Nicois panisse fries with tomato condiment ¢ 10 €

A PARTAGIR

Grand Tiramisu a partager
Large Tiramisu to share® 24 €

Cocotte de léegumes du moment
Seasonal vegetable casserole ® 10 €

La purée a l'huile d’olive
Mashed potatoes with olive oil * 10 € Tarte signature aux 3 citrons

Panier de frites | Basket of fries * 8 € Signature three-lemon tarte 26 €

s LES KIDS 16€

Aiguillettes de poulet pané, pommes de terre grenailles | Breaded chicken tenders, roasted baby potatoes
ou
ﬂRigaToni, sauce tomate, copeaux de parmesan Rigatoni, tomato sauce, parmesan shavings
Sirop au choix | choice of syrup

Prix nets - service compris | Sef prices - service included. Les informations sur les allergénes présents dans les plats sont & votre disposition sur demande
Information on allergens present in dishes is available on request.

% VEGETAL — VIGHARIAN




MAKE LOVIL,
EAT FOOD,
DRINK WINE,
ENJOY THE MUSIC,
REPEALL

+33 493787378

aymo ra glia, Cap I
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