TO SHARE

Iberian Ham Cebo N Foccacia
Pan con Tomate Buffala & Basil
38¢€ / 18€
Zucchini flower Barba juan & Panisse
Fritters, Greek Yogurt Curry & Mint 6 piéces
22¢€ \ 18€
Artichoke Veal
Arugula, aged Parmesan & A N Vitello Tonnato, Capers
summer Truffle p 36€
34¢€
Smoked Burrata Seca Bass
Green Olives, Wagyu Beef Ham, Olive oil, Lemon
Focaccia - & Espelette Pepper
35¢€ 40€[52¢€

SERVICE NON-STOP FROM 12.30 PM TO 10.30 PM
Prices are in euros, net and inclusive of VAT, service and a 4% employee contribution.
Please note that cheques are not accepted. Allergen information is available upon request




SALADS

Nicoise Ceasar
Tuna, Anchovies, Olives, Eggs, 4 Romaine, Crispy Chicken,
Tomatoes & Peppers Bacon, Croutons & Parmesan..
34¢€ 36 €
Tomato [ ettuce
Buffalo mozzarellq, AN Avocado, Artichoke &
Garden herbs Olive oil
4
34€ 28 €
TARTARES
Tuna Beef
Avocado & Wasabi ’/ Classic, hand-cut
40 € - 38¢€

FROM LAND & SEA

Ribeye AmberJack
Caramelized Shallots, Béarnaise sauce 64 € Aioli style, Steamed Vegetables 54 €
Farm Chicken Whole Sea Bream
Roasted Chicken supreme, < / Vierge sauce 62€

Piperade-style condiment 42€

Pork Ribs Octopus

Caramelized, Spring onions Grqtingted Bomba Rice &
& Fried onions 52 € Piquillo Peppers 48 €




PASTA

Linguine Paccheri
Clams, Bottarga / Tomato, Basil Olive oil,
Parmesan
-
56 € 38€

FINGER FOOD

Cheeseburger Double cheeseburger
with fries 48 € with fries 56 €
[.obster roll p Chicken Ceasar Roll
42 € 34 €

SIDES

Grilled Vegetables ’ Mashed Potatoes
ATa) AY A = ‘
Green Vegetables Fried Rice

French Fries 15¢€

SERVICE NON-STOP FROM 12.30 PM TO 10.30 PM

Prices are in euros, net and inclusive of VAT, service and a 4% employee contribution.
Please note that cheques are not accepted. Allergen information is available upon request




DESSERTS

Our desserts are evolving with the seasons
and the chef’s inspiration

22 €

SIGNATURE for two

Floating Island

Madagascar Vanilla

28€
SEASONAL FRUITS
S M XL
38¢€ 64€ 90 €
WATERMELON
S M XL
22¢€ 38€ 52€

ICE CREAMS AND SORBETS

Madagascar frosted Vanilla Ice Cream Sanga Strawberry Sorbet

Guanaja 70% Chocolate Ice Cream Eze Lemon Sorbet

Lemon Verbena & candied

Bronte Pistachio Ice Cream
Lemon Sorbet

Vanilla & caramelized
Hazelnut Ice Cream,
salted caramel

Fig & Thyme Sorbet,
candied Orange

22 €
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