ure

T RE A Y—] Starters
WEDOLD, ABhua vy, TOpunohu] DWgE, B
The ocean’s heart, scallops, Opunohu prawns and torteau crab
3200 Cfp / 27.3 €

ZROFy 27T TI, a7
Duck foie gras terrine cooked two ways with black truffle
2800 Cfp / 23.9€

FRUVA Y, ¥R~ ul SBEEOXYET
Napoleon of half-seared yellow fin tuna and its three caviar
2500 Cfp / 214 €

<~ JuDEINVENETRI R~ dnr ) —
Crispy pyramid of yellow fin tuna tartar with avocado and mango coulis
2200 Cfp / 18.8 €

EFE—LTBOBRTELEF LT (RVFITV)
Rainbow ballotine of seasonal vegetables and buffalo mozzarella
1450 Cfp / 12.4 €

A —7" [ Soups

BREORADA—F (RUFYTV)
Soup of the day with vegetables from here and elsewhere
1300 Cfp /111 €

VT EVEEEOU TR —DE IR —T— KOV FF

Tuamotu spiny lobster bisque and its look warm seafood salad
2200 Cfp / 18.8 €

PHSDOICRILCFP 7 7 2 C, JHHB &V — XD E T,
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£ & v — 77— F/ Fish and Seafood

N=T LT =8V RNy F—DRIuvy7, R—<rtT( A5
Diver scallops with herbs and almond butter, red bell pepper, white pearl and lime gel
3900Cfp /33.3€

FA—VORDI IV ET v o LEE
Fresh lagoon fish wrapped in puff pastry with vegetables in a crustacean’s reduction
3000 Cfp / 25.6 €

EAKTEIANTER2Yy N TV RO —F L ENFTFETEP LI TR
Center cut of Wild Scottish salmon slow cooked with sorrel, steamed rice in banana leave
3450 Cfp / 29.5€

A YNy —7— KB
Xy, T ZXUMOEE,  Opunohuy JEE, 10
Jumbo skewer of diver scallops, Alaskan king crab, Opunohu prawns, squid and catch of the day
4500 Cfp / 38.5€

VTEVEEDOR T ARZ—Fa—LHH5DERY Y

Shell less Tuamotu spiny lobster stew served with its own bisque
6500 Cfp / 55.5€

PHSDOICRILCFP 7 7 2 C, JHHB &V — XD E T,
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i / Meat

[Wellington] B\DFF> & %% T AN LIEHE
“Wellington” style free-range chicken breast and caramelized baby vegetables
3300 Cfp / 28.2€

ROy ar7sb<wyva®7 by at—»h
Dome comfit of Moulard duck, potato mousseline and wild mushrooms
3500 Cfp / 29.9 €

FJLDEVERyVa «RT MRV TFVa—bwyai—A
Filet of lamb crusted with potato, fondue of spinach and mushrooms, reduction
3700 Cfp / 31.6 €

[Maxim' style] J&® [Black Angus] =7t VR L F X LAZE
Black Angus beef tenderloin and Maxim’s style, green cabbage velvet with ginger
4400 Cfp / 37.6 €

MNEDREI T F—=RENRE < FZ7520 R)IT—NVEDORNI) 27 « V=R
Suckling veal chop stuffed, gratin of pappardelles pasta with comté cheese,

baby onions and Perigord black truffle sauce
4800 Cfp / 41 €

U v b

NVIV%—) « LyP%—/ DIy TVFEFIFTI—UTRANRFTHR
Risotto with aged reggiano parmesan cheese, bresaola tirolese and green asparagus
2700 Cfp / 23 €

[Acinidipepe] DU Y' v b, Tz FTRDA D

Risotto of acini de pépé with Provencale-style baby calamari
2500 Cfp / 21.3 €

PHSDOICRILCFP 7 7 2 C, JHHB &V — XD E T,
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F— X L F P — | | Cheese and Dessert

77 ARF—X
VA
French raw-milk cheese, mesclun salad and condiment
2300 Cfp / 19.7€

F—Xr—F
T YT, RORED Y —
Old fashioned cheesecake with its red berry coulis
1300 Cfp /11.1 €

RY « TUVRARL XX T RANVERZFF
Choux pastry with praline light cream, candied pistachio
2300 Cfp / 19.6 €

Faalb—hrDOEIIY K
Chocolate pyramid
2000 Cfp /171 €

AV T e TAR R N T bRy Ta v TIN—y
Meringue iced parfait flavored with passion fruit
1300 Cfp /111 €

ET—LTEDIN—Y DA
Old style pie with exotic fruit
1300 Cfp / 11.1€

YoFgnhen=7 742279 —A5 (10%)
Apple tart and vanilla ice cream
1300 Cfp / 11.1€

Manjari] Yryae—FFzaal—rDr7—--7—7 (10%)
Valrhona “Manjari” chocolate molten cake
2000 Cfp /17.1€

TARZ Y bETY—Ry I
i X 2 B R THA T EI 0!
Our selection of ice cream and sherbets
1 A7 —7"[|scoop — 400/ 3.4€
2 A2 —7 [ scoops —700 ] 6 €
3 A7 —7"[scoops — 1000 / 8.5 €

PHSDOICRILCFP 7 7 2 C, JHHB &V — XD E T,



