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l.e diner

Dinner

de I19h a 22h30
from 7pm to 10.30pm




ANTIPASTI
Entrées — Starters

Filet de thon de la péche locale, sauce tonnato

Local catch tuna fillet, tonnato sauce

Sériole crue, abricots et capres, petite salade fraiche

Amberjack with apricots and capers, small fresh salads

Calamars sautés et frits, réduction de poivrons Méditerranéens et
épinards

Sealed and fried squid, Mediterranean pepper reduction, spinach

Langoustines roties, trombetta tiéde, caviar, @émulsion de beurre blanc

Roasted langoustines, small warm trombetta, caviar, beurre blanc sauce

Tomate coeur de boeuf, sauce a la mozzarella et parfum de sumac

“Coeur de boeuf’ tomato, mozzarella sauce and sumac flavor

Fleur de courgette a la ricotta de chévre, créeéme de courgette, citron confit

Zucchini flower with goat's cheese ricotta, zucchini cream, candied lemon
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PRIMI PIATTI
I.es Pates - Pastas

Spaghetti “di gragnano” aux oursins et gambas

Spaghetti “di gragnano” with sea urchins and prawns

Ravioli farcis a la sauce Amatriciana, pécorino et maquereau

Ravioli stuffed with Amatriciana sauce, pecorino and mackerel

Tagliatelles Yaca flambées, préparées dans la meule de parmesan
reggiano d.o.p. 30 Mois

Tagliatelle Yaca flambe, creamed in the wheel of Parmigiano Reggiano
d.o.p. 30 Months

Supplément truffe Tuber Aestivum : 5 gr.

Raviolini farcis au pesto, @mulsion de pommes de terre, haricots verts et
pignhons grillés

Raviolini stuffed with pesto, green beans and toasted pine nuts

Lasagnes au ragolt de veau, creme de parmesan, poudre de romarin
et jus de viande

Lasagne with veal ragout, parmesan cream, rosemary powder and brown stock

Tubettone aux tomates du jardin et moules de Giol Iégerement épicées

Tubettone with tomatoes and lightly spiced Giol mussels
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SECONDI PIATTI

I1. MARE Les Poissons - Fishes

Filet de loup, premiers Iégumes du jardin, tapenade et sauce meuniére

Slice of sea bass, with first vegetables from the garden, tapenade and
meuniere sauce

Filet de turbot et petits Iégumes rotis, fine sauce au curry et citron vert

Turbot filet and small roasted vegetables, fine curry sauce

Homard roti aux champignons, truffe d’été et sauce provencale

Roasted lobster with mushrooms, summer truffle and provencale sauce

LA TERRA viandes - Meat

Cote de veau milanaise, fenouil fondant a la moutarde

Milanese veal cutlets, melted fennel with mustard

Tagliata de boeuf Wagyu Westholme 6/7 cuit a la braise, millefeuille de
pommes de terre et Iégumes de saison

Sliced beef Wagyu Westholme 6/7 cooked on coals, potato millefeuille and
season vegetables
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I DOLCI

l.es Desserts - Desserts
by La pdtisserie Cyril Lignac

Tarte au citron, croustillant noisette, chocolat blanc et sorbet citron

Lemon tart, crunchy hazelnuts, white chocolate and lemon sorbet

Chouquettes vanille, sauce chocolat

Vanilla chouqguettes, chocolate sauce

Pavlova aux fruits rouges

Pavlova with red fruits

Gelati / Sorbetti artigianali
Glaces & Sorbets
Sorbet & Ice cream

Créme glacée, garnitures et sauces sucrées

lce cream with toping and sweet sauces

Glaces ou sorbets

lce cream or Sobet
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