
All our processed meat is of French origin. 
Our staff is at your disposal to guide your choice in case of dietary restrictions, allergens or others. 

Net prices V.A.T. & service included. Checks are not accepted. 

  
 

A LA CARTE 
 

TASTY 
Roquefort-Les-Pins runny egg yolk, 115 € 
caviar scoop, crispy confit potato, acidulous shallot marmalade 
 

SMOKED 
 “Celerioli” local fresh goat cheese, 38 € 
olive tree wood and asparagus velouté, Menton Kumquat 
 

SALTY 
Marinated artichoke in black pepper and Sauvignon, 42 € 
confit nasturtium and raisins, crispy capers leaves 
 

ELEGANT 
Pan-fried langoustines with a broad beans stew and Colonnata bacon, 115 € 
wild garlic hollandaise sauce 
 
 

ROCKY 
Local fish “Soupa de Pei” “La Réserve”-style in two services 75 € 
 

DELICATE 
Grilled wild amberjack from our coasts, 89 € 
acidulous zephyr zucchini cushions, Brittany algae broth 
 

INTENSE 
Roasted veal fillet, smoked with hinterland rosewood, 75 € 
carrot stuffed with Corsica grapefruit 
 

HERBY 
Ribeye, 85 € 
white asparagus glazed with an herbal sauce and puffed kasha, 
jus with bone marrow 
 
 

MILKY 
Delicacies from our local cheese monger 22 € 
 
 

UNCTUOUS 
Grand Marnier soufflé, confit citrus, tangerine sorbet 22 € 
 

COCOA 
Crispy cocoa stuffed with ganache and sesame oil, 25 € 
chocolate and Tahini ice-cream 
 

FRUITY 
Strawberry basket from our Varoise producers, 25 € 
scented with white sage from Joëlle Étienne 
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SIGNATURE MENU 
4 Servings | 165 € (per person, beverage excluded) 
6 Servings | 195 € (per person, beverage excluded) 

 
 

FRESHNESS 
Pulled Mediterranean blue crab, 

freshened with a local fennel royale, 
Oscietra caviar 

 
SMOKED 

“Celerioli” local fresh goat cheese, 
Olive tree wood and asparagus velouté,  

Menton Kumquat 
 

UMAMI 
Blue torched red mullet, 

Rhubarb confit with La Trinité olives, 
Bones consommé infused with pits 

 
VIVACITY 

Veal sweetbread glazed in its jus, 
Cap d’Ail mushroom puree, sorrel 

 
VOLUPTUOUS 

Rhubarb chartreuse poached in its jus, 
jasmine jade pearls, 

freshened with a roasted brown rice ice-cream 
 

UNCTUOUS 
Grand Marnier soufflé,  

citrus marmalade, tangerine sorbet 
 
 

 


