Snack & Food to Share

Sandwich merguez
Lamb sausage bao, Comté cheese, mustard, relish, spicy mayo - 12

Croque Prata
Cooked ham, Comte cheese & black tl‘lfﬁ]@ prata - 15

Panisses & Mayonnaise au Furikake
Chickpea fritters, Furikake mayonnaise - 12

Jambon Iberique « Cebo de Campo » (80g)
Iberico ham “Cebo de Campo” (80g) - 38

Accras de Morue, Sauce Chien
Caribbean Salt Cod Fritters, Creole Herb & Lime Sauce - 18

Selection de fromages
Aﬁneur—selected farmed cheese - 38

Caviar Sturia IGP, Blinis & Condiment (50g)

Sturia caviar, buckwheat blinis, condiments — 148

Capaccio d’Hamachi en Gravlax, Aneth, Piment
Gravlax-Cured Hamachi Carpaccio, Dill & Chilli - 25

Palourdes & bouillon Javanais
French clams, Javanese soto ayam broth — 25

Salade Riviera
Riviera salad, vegetables, quail eggs & taggiascha olives - 22/38

Ravioli de Foie Gras, soupe a I’Oignon, vieux Cantal
Foie Gras Ravioli, French Onion Soup & Aged Cantal - 36

Poireaux Vinaigrette
Traditional leek & vinaigrette sauce - 18

Bisque Coco-Homard, émietté de homards a la lime kéfir
Coconut lobster bisque with kaffir lime-dressed lobster meat - 38

Gratin de macaronis aux truffes
Black truffle macaroni gratin - 20

Pommes copeaux
Homemade potato wedges - 15

Mélange de laitues & herbes fraiches
Mixed lettuce, fresh herbs - 12

Fusilli a la Poutargue
Fusilli with Bottarga, Rosemary & Confit Garlic - 42
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