CHors Lewwre

APPETIZERS

TARAMA, POUTARGUE ET CITRON

taramasalata, bottarga and lemon

GUACAMOLE MAISON FAIT MINUTE

homemade guacamole

JAMBON DE PARME 24 MOIS

parma ham 24 months

MORTADELLE PISTACCHIO

mortadella ham with pistachio

FOIE GRAS DE CANARD MI-CUIT, CONFITURE DE FIGUES

semi cooked duck foie gras, fig jam

FRITTO CALAMARI, AiOLI

fried calamari, aioli sauce

BEIGNETS DE FLEURS DE COURGETTES

zucchini flower fritters

PIMIENTOS DE PADRON, LABNEH ET ZAATAR

pimientos de Padrén, labneh and zaatar

PISSALADIERE, ANCHOIS, OLIVES

pissaladiere, anchovy, olives

CEVICHE DE SAUMON AVOCAT ET GRENADE

salmon ceviche, avocado and pomegranate

TARTARE DE THON, CITRON ET BAIES ROSES

tuna tartare, lemon and pink peppercorn

BURRATA / AUBERGINE ROTIE / PESTO
burrata / roasted eggplant and pesto

STRACCIATELLA / POUTARGUE / FOCACCIA

straciatella, bottarga and focaccia bread

AUBERGINE PARMIGIANA AL FORNO

eggplant parmigiana

BELLE NICOISE

Nigoise salad

CAESAR POULET

Chicken caesar salad

CAESAR RADICCHIO / PARMESAN / (EUF

Caesar salad, radicchio, parmesan and egg

TOMATES BIEN ASSAISONNEES / CHEVRE FRAIS

Tomato salad with fresh goat cheese

POUSSES D'EPINARDS / PARMESAN / TRUFFE

baby spinach, parmesan and truffle

Citron - mangue - fraise - framboise - caramel beurre salé

vanille - pistache - café - chocolat
lemon - mango - strawberry - raspberry - salted butter caramel
Vanilla - pistachio - coffee - chocolate
2 BOULES
2 scoops

AFFOGATO e« VACHERIN ¢ COUPE COLONEL
SUNDAE CARAMEL e« FRAISE MELBA
CHOCOLAT / CAFE LIEGOIS

LINGUINE ALLE VONGOLE

RAVIOLES A LA TRUFFE MAISON PERRIN

maison Perrin truffle ravioli

LINGUINE CACIO E PEPE, SERVIES DANS LA MEULE

linguine cacio e pepe served in a cheese wheel

PENNE TOMATE, STRACCIATELLA, BASILIC

penne tomato, stracciatella, basil

PAVE DE THON A LA PROVENGALE

tuna steak & a provencale

POULPE GRILLE, LABNEH, AUBERGINE
grilled octopus, labneh and eggplant

PAVE DE SAUMON SNACKE, CITRON ET ESPELETTE

grilled salmon filet, béarnaise sauce, lemon and espelette pepper

DAURADE AU FOUR, CONDIMENTS RIVIERA

Oven-baked sea bream with Riviera condiment

BELLE SOLE SERVIE MEUNIERE

Sole Meunieére

OMELETTE BIO A LA TRUFFE, MESCLUN

organic omelette with truffle

TARTARE DE BCEUF BISTROT, PREPARE EN SALLE

beef tartare prepared at your table

ENTRECOTE D'ARGENTINE, CHIMICHURRI

argentinian entrecéte, chimichurri

VERITABLE FILET DE BCEUF AU POIVRE

beef fillet with peppercorn sauce

ESCALOPE DE VEAU A LA MILANAISE

veal cutlet milanese style

PAILLARD DE VOLAILLE, CITRON, GRAINES DE MOUTARDE

thinly pounded chicken breast, lemon, mustard seed

TARTE TROPEZIENNE

Tropézienne pie

BABA AU RHUM
Rum baba

CREME BRULEE
MI-CUIT AU CHOCOLAT, GLACE VANILLE

chocolate lava cake, vanilla ice cream

A Dartager
TO SHA?

MOUSSE AU CHOCOLAT

chocolate mousse

CREPES SUZETTE FLAMBEES EN SALLE
AMARETTO, GLACE VANILLE

Crépes suzettes flambeed at your table,
amaretto and vanilla ice cream

NOUGAT SENEQUIER
TIRAMISU MINUTE
CREME CARAMEL

PRIX NETS EN EUROS / SERVICE COMPRIS / BOISSONS NON COMPRISES / LA MAISON N’ACCEPTE PAS LES CHEQUES
NET PRICE IN EUROS / SERVICE INCLUDED / DRINKS NOT INCLUDED / HOUSE DOES NOT ACCEPT CHEQUE



