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Cold Starters - %1\ Fis

Duck foie gras ballotine with five spices and a pear compote
TLEXAGED T3 702 FRDZ v L FZ

2 590 cfp

Sea scallop cavpaccio marinated in Marquesas [ime juice, assorted greens with asparvagus tips
WIZDL/NS (0 F I, IIF—XBEBEZ 1L TDITYR, OV — 2T NEGE TR ENZ/e Y ZZHE

1890 cfp

Marinated salmon « Gravlax style » with pink peppercorns and greens with a citrus fruit dressing
TAWNETL L SDEDEYE DS /e V—F DI YR MG T/— Y L >Z DY SEHA

2 190 cfp
Deep fried Vairao Tahitian prawn with a crispy vegetable salad and mango dressing
D71 ZFEDFET =1 N> T— D7 R — L= DY S 2557
1990 cfp
Smoked duck breast salad with apples, garlic croutons and pine nuts
IBDVER Y S50 70 TJ — 1 w2 BDZE, Z/b > FIZ
1890 cfp
Beef fillet carpaccio topped with capers and virgin olive oil, walnut salad
TN EFY =TT TNDE=T /L 0 F 2. CEHAY Y ZS5Z
1890 cfp

Warm Starters - BH VI

Creamy mussel soup with diced vegetables
LA—NBRE&FXBFRDI—T

1790 cfp

Homemade cream of mushroom soup
1FRFEDEDI—Z

1590 cfp

Pesto linguini with fresh basil and pine nuts
TL w22/ VI EBDENI |f =R DY T 7 —R/IXK

1790 cfp

Seafood penne pasta with marinated seafood
=T =FUYRDNZR/IRF

1 890 cfp

Parmesan risotto topped with crispy parmesan wafers
WX GY 0 f YR E =/ WX P F o TRRE

1 890 cfp

Prices include all taxes.
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From the Ocean - JED==

Grilled fillet of Surgeon Fish,
Risotto with Parma ham, smoked cream sauce & truffle oil
PRI DIV XE—L Y= ALY TT TR SIS NADY Y fFERE

2 990 cfp

Seared Vellowfin Tuna,
Braised cabbage with bacon and a red wine sauce

TOODL T X T—F GF TS =X N=TA YR F+ N FHEL
2 990 cfp

Fillet of Seagrouper with Taha’a vanilla,
Buttered local spinach & mushrooms

JNEDITX Oy 7 R7T7E/N V=X NEIHAABEELEFDED/ N X— S T— 5%
2 990 cfp

Pacific Salmon roasted with sesame oil,
Flavored with fennel & Teriyaki sauce

Y ED T TR~ ' TT RIS~ R 7
3290 cfp

Seared Sea Scallops with a mushroom risotto
& herb oil

FEFDI T, w2/ =D fES V=TT 1/ %
3 290 cfp

Roasted fillet of Mahi-Mahi with pepperoni,
Leek fondue & veal stock with anchovies

TETEDOA—XFMENNLOZDZYFR, 7> FFEAYV T L7E—V—R, V=2 T4 > 7257
2990 cfp

Fillet of Swordfish, curried vegetables with fresh coconut milk,
Almonds and dried grapes

XY DPFEDITF YL — T—FFEL—I A, FRFE
2 990 cfp

Seared Vairao Tahitian prawns with an Armorican sauce
& Arborio rice

D74 2T EHED 77— FT—/NDEXZ&Y

3 290 cfp

Prices include all taxes.
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From the Land - D=

Roasted rack of lamb with an old style mustard sauce,
Gratin potatoes and steamed vegetables
FEDERDO—X | SAR—FV =R FT IR EEF TR

3290 cfp

« Rossini style » fillet of beef with morel mushrooms, seared duck foie gras
& “Dauphinois” potatoes

EFDEAY TS~ LD Tr LR T —F TF T SDHTLEF T, SE T
3 990 cfp

Ggrilled veal medallion with tamarind,
« Provencial » vegetables and creamy polenta

FFED T LY Y, TOT 7 R EFRE S —Z—FL %57
3 290 cfp

Duck breast with Seichuan peppercorns,
Rangiroa honey reduction & sweet potato mousseline with fresh vegetables

FYNEEFR BOERS U 5>F 07| =— =3 1 —F T 7 F B RE
3590 cfp

Steak Tartare (Raw Beef) Italian style with roasted potatoes
& young greens in a sesame and sherry dressing

TRYTE  FRDZN SR T—F O—X BT FEST = BEFGFD L =20 DY — 25057

3 290 cfp

Wok of fillet of pork marinated in an oyster sauce
with crispy vegetables in sesame oil

HEZf  FRD Ty [ EEFRDT 7 X% — =X YD
3290 cfp

Grilled Rib Eye Steak with a veal reduction sauce

& glazed vegetables
FRDY X 7—F, [FELEEHES —X FRDS > 5Z
3390 cfp

Prices include all taxes.
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Desserts- 7 —b

Dark Chocolate tartl with a bitter cacao sauce and a almond flavoured whipped cream
ES—=FFTL—FENA T—EZFFAIEZ Y=L & FF3TL—F =X

Chocolate trilogy with a Polynesian Citrus Fruit Reduction
PBDFIIL—F FYRZTEZ /N — =X

Strawberry charlotte with a raspberry coulis center
B FID= /O, ZINY—EZ2—L

Rangiroa Honey Ice Cream with caramelized almonds and wafer
S2FOTNZ—DEFRTT XY=L G ZX N 7—E> FF+ >0 ER /N T XD/ | =X 5%

Light iced mousse “Chiboust” style, flavored with coconut and a passion fruit coulis
S T=RIATTS 0 VL =X TR N 232 /)= ET—L

Candied Iced Nougat with dried fruit, Floventine almond biscuit with a raspﬁerry coulis
BIEVXG = ZAINY—=EZ =L 7L > VT 77— FEI T FERZT /=5 Z

Taha’a vanilla créme briilée
Z/NTE/ N =D —L T 2L

Selection of Sovbets :
« Guava, Lemon, Mango, Passion fruit, Pineapple or Custard Apple »

with fresh fruit and a caramelized mango coulis

56;6?&@/# N, FLL FLYBZE TS0,
TN LT TSN =g T — Y SN T R — R T
TLwz =Y EDTX T TS =R AA

Selection of Ice Cream :
«Vanilla, Chocolate, Coffee, Rangiroa Honey or Coconut »

with fresh fruit and a caramelized mango coulis
BEWHDTART ) — LU TIIEETLILEN
NZZFadb—hk A7z, 337V
ZLyaz)b—=yERVOAYV—RARRA

Desserts- TH—hF:
1490 cfp

Prices include all taxes.
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