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We inform all our guests that the consumption of raw or half cooked meats, fish, shellfish, or eggs
can be hazardous and can be minimized if you follow our dietary guidelines.

For our guests suffering on food allergies or following special diet, feel free to ask to your waiter for
the list of products concerned.
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Meal plan allows you to choose a starter, a main course and a dessert without any restrictions in our men
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To start

Foie gras, exotic fruits and ginger bread
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Creamy cauliflower soup, perfect egg and smoked fish foam
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Half cooked swordfish in a cacao crust, beetroots puree and raspberry vinegar
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Local prawns from Moorea, pepper seasoning, Chinese cabbage
B LA P AR o
E—LT7EDEE, MR, F U7 URRA

Preserved vegetables millefeuille and light goat cheese mousse
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Thazard Carpaccio, Nori seaweed and citrus dressing
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Mushrooms and truffles risotto
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Main course

Fishes / &35 / faf118

Pan fried scallops, pumpkin risotto and bacon emulsion 4900
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Mahi Mahi, coconut rice and vanilla sauce 4700
BT AEAINEE T ER
YENE,JAFVYSIARINZFY-A

Confit salmon, assortment of carrots 4600
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Parrot fish filet baked in a banana leaf, fei plantain puree, pota and exotic fruits 4400
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Half cooked tunain a mint crust, glazed baby vegetables and mojito gel 4400
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Squid ink linguine and mussels sauteed in a chili mariniere style 3500
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Meats / K /7 AEIE

Angus beef filet “Rossini”, pan-fried potatoes and Bordeaux style sauce 6800
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Guinea fowl breast, asparagus, almond, pear and morels, mushroom sauce 4600
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Lamb rack, crispy polenta with olives and grilled cherry tomato puree 4500
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French fries Green salad Steamed vegetables
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Coconutrice Sweet potato fries Roasted potatoes
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All prices are all taxes included in Pacific francs



