Antipasti - Starters

Gratined asparagus with parmesan cheese and crispy eggs
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Asperge gratinée au parmesan et ceuf croustillant

Grilled octopus, potatoes, green sauce and dry tomatoes
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Poulpe grillé, pomme de terre, sauce verte et tomate séchée

Chicken salad, walnuts, sheep cheese cubes and apple vanilla dressing
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Salade de poulet, noix, fromage de brebis, sauce a la pomme et vanille

Tomatoes, buffalo’s milk mozzarella and eggplant
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Tomate, mozzarella buffalo et aubergine

Pasta and Risotto

Spaghetti with clams
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Spaghetti aux palourdes

Linguine with Pesto (fresh basil, olive oil, parmesan cheese and pine nuts)
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Liguine au pesto (basilic, huile d’olive, parmesan et pignons)

Paccheri with pork ribs napoletan ragu and pecorino cheese
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Paccheri au porc a la napolitaine et fromage pecorino

Pumpkin risotto, creamy goat cheese and toasted almonds
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Risotto au potiron, créeme de chévre et amandes

The Italian lasagna
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Lasagne a l'italienne

Prices are in Pacific Francs and in US dollar for your information only, based on the average change rate
Taxes Included, 4% Service Charge, © Government Regulated Prices
Eating raw or undercooked shellfish, egg or meat increases the risk of food borne illnesses

2"700 xpf ($26)

3’200 xpf ($31)

2’900 xpf ($29)

2’800 xpf ($27)

3’900 xpf ($38)

3’700 xpf ($36)

3’500 xpf ($34)

3’700 xpf ($36)

3’600 xpf ($35)



Secondi - Main courses

Beef cheek braised, sliced potatoes with black truffle and onions jam 5'400 xpf ($53)
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Joue de Beeuf braisée, gdteau de pommes de terre a la truffe et oignons confit

Veal escalopes with Lemon sauce or Marsala, pan fried vegetables with olive oil 5200 xpf ($51)
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Escalopes de veau au citron, Iégumes sautés a 'huile d’olives

Beef Fillet with herbs and spring onions vinaigrette, seasonal vegetables 5’800 xpf ($56)
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Filet de beeuf grillé, vinaigrette aux herbes et échalotes, légumes de saison

Sea bass mediterranean style, black olives, tomato and potato cubes 5’000 xpf ($49)
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Loup de mer a la méditerranéenne, olives, tomates et cubes de pommes de terre

Dover sole Meuniere with potatoes and lemon sauce 9'850 xpf ($97)
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Dover sole a la meuniére avec pomme de terre et sauce au citron

(Meal Plan: 4’000 xpfin extra charge (40)
(Supplément de 4.000xpf pour les demi-pensions) B2 X7 5 >, il 4000 (40)

Pizzas

Margherita 3’300 xpf ($32)
Tomato sauce mozzarella and basil
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Prosciutto e Funghi 3’500 xpf ($34)
Tomato sauce, mozzarella, ham and mushrooms
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Quattro Formaggi 3’800 xpf ($37)
Mozzarella, Gorgonzola, goat cheese and pecorino cheese
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Vegetariana 3’400 xpf ($33)
Tomato sauce, mozzarella cheese and seasonal vegetables
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