Tapas

o Sliced Cured Sausage Platter - €9
Choose: Plain, Hazelnuts, Walnuts, Porcini, Beaufort cheese

o Pumpkin Hummus - €12
With feta and homemade pita bread

e« Guacamole - €14
Lime, coriander, corn chips

o Shrimp Arancini - €14
Chive and satay sauce

Salads

o Caesar Salad with Crispy Chicken - €22
Romaine lettuce, bacon, beetroot, avocado, organic egg, croutons,
parmesan, homemade Caesar dressing

e« Warm Goat Cheese Salad - €22
Lettuce, San Daniele ham, beetroot, red cabbage, grapes, walnuts, lemon
vinaigrette



Pastas, Woks & Risottos

Butternut Soup & Cheese Ravioli - €21
Chive cream sauce, pumpkin seeds

Chicken & Mushroom Wok - €24
Stirfried noodles, winter vegetables, coriander, sesame, lemongrass-ginger
sauce

Carnaroli our garden’s Pumpkin Risotto - €24
Burrata, hazelnuts, shiso daikon, pumpkin seed oil

Main Dishes

Tuna Ceviche with Coconut Milk & Lime - €32
Smashed Avocado, sweet potato, coriander, red onion, sweet chili,
homemade fries

Sea Bream Filet (Cannes Bay, Aquafrais Farm) - €32
Stirfried seasonal vegetables, black Venere rice, champagne white butter
sauce

Charolais Beef Tartare (Hand-Cut) - €24
Homemade fries, mesclun

Provencal Beef Stew - €26
Gnocchis, green olives, parsley, parmesan

Grilled Piedmont Entrecéte Steak - €34
Pepper sauce, homemade fries, mesclun

BBQ Pork Ribs - €26
Caramelized, with homemade fries and mesclun



Burgers

(Artisan bun, homemade fries, mesclun)

Classic - €23
Beef, cheddar, caramelized onions, cabbage & carrot slaw, pickle burger
sauce

Chicken - €23
Crispy chicken nuggets, cheddar, caramelized onions, cabbage & carrot
slaw, pickle burger sauce

Vegetarian - €23
Veggie steak, cheddar, caramelized onions, cabbage & carrot slaw, pickle
burger sauce

Pizzas

La Maraichére - €18
Tomato sauce, mozzarella, tomatoes, onions, mushrooms, bell peppers,
eggplant, roquette salad

CMP - €18
Cream base, mozzarella, goat cheese, honey, marinated chicken, walnuts,
roquette salad

Four Cheese - €18

Gorgonzola, mozzarella, goat cheese, Comté, oregano, olives

ltaliana - €21
Tomato sauce, parmesan shavings, mozzarella, Burrata, Parma ham, pesto,
fresh basil

Truffle - €22
Truffle cream, Burrata, fresh mushrooms, parmesan shavings, roquette salad

Tartare - €19
Tomato sauce, mozzarella, beef tartare, parmesan shavings, roquette salad,

egg yolk

Queen - €18
Tomato sauce, mozzarella, ham, fresh mushrooms, oregano, olives



Desserts

e Salted Peanut Butter Brownie - £€9.50
e Nocciolata Tiramisu - £€9.50
e Pecan Carrot Cake - €7.50

o Apple Tart with Ice Cream - €8.50
(Salted butter caramel)

o Espresso Martini - €12

e lrish Coffee - €10

Crépes - €6
o Sugar / Lemon
e 70% Dark Chocolate
o Caramel & Fleur de Sel
o Organic Jam

» Nocciolata (Organic Hazelnut Spread)



Artisan Ice Cream & Milkshakes
Milkshakes - €7

Flavors: Lemon, Strawberry, Raspberry, Mango, Vanilla, Dark Chocolate, Coffee,
Oreo, Cookies, Pistachio, Rum Raisin, Nutella, Yogurt, Salted Caramel, Kinder,
Mint-Chocolate, Coconut

Ice Cream

e 1 scoop - €3.50
e 2 scoops - €6
e 3 scoops - €7
+ Whipped Cream: €2

Flavors: Same as milkshakes above
Special Ice Cream Cups - €10

o Colonel: 3 scoops lemon sorbet, 4cl vodka

o Vacherin Cup: 2 scoops vanilla, 1 raspberry sorbet, meringue, red fruit
coulis, whipped cream

o Mont Blanc Cup: 3 scoops vanilla, organic chestnut cream, meringue,
whipped cream

o Guérande Cup: 2 scoops salted caramel, 1 vanilla, caramel sauce,
meringue, whipped cream

o Childhood Memories: 1 scoop each of Kinder, Nutella, chocolate, with
chocolate sauce, meringue, whipped cream



