MENU GOURMET
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Starters
AH—H—

Betroot, watermelon and cucumber tartare,
Arugula and wasabi ice cream, Betroot jelly
=Y AL HEFa2VIDEININ Ny aTFbLEUVDTAAIY)—A, =YD EY—

or /Xix
Mango cannelloni with crab, mussles and melon flavored vinaigrette
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Main courses
ALy a—A

Coconut virgin oil confit Mahi-Mahi, vanilla fish cream,
grilled artichokes and crispy cracker
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or IXix

Roasted breaded half pigeon, thigh and liver on the bone
Taro roots and bacon risotto, Cepes mushrooms cigar, pigeon juice
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Desserts
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Pifia Colada
Vanilla flavored pineapple compote, cinamon crumble,
pifia colada emulsion and rum ice cream
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or /Xix

Bounty inspired coconut surprise, milk and white chocolate shell
Coconut heart and lemongrass cream
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Les Prix sont en Francs Pacifique (CFP), taxe inclus (13% TVA and 4% service charge).



MENU EPICURIEN
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Mise en bouche
I T—va

Starter
ARG ==

French Espelette pepper flavored foie gras with passion fruit jelly
Marlon Brando’s Tetiaroa island honey crispy cracker, French brioche
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or /XX

Hibiscus flower filled with Paraha-peue fish and sea urchin
Taro and lobster espuma
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Main courses
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Parahape hue filet cooked beetroot, mash carrots, glazed beetroots and citrus

flavours....
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or IXix

Roasted duck filet, smoked roasted potatoes, red confit onions, confit peppers juice,

tarrgon flavours.....
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Pré dessert
7V FE—
Desserts
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Crunchy cocoa and salted peanut circle,
Cream cocoa custard and Tonka bean ice-cream
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or /Xix

Pifia Colada
Vanilla aromatized pineapple compote, cinamon crumble,
Pifia colada emulsion and rum ice cream
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MENU DEGUSTATION
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Mise en bouche
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Mango cannelloni with crab, mussles and melon flavored vinaigrette,
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Hibiscus flower filled with Paraha-peue fish and sea urchin

Taro and lobster espuma
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Pan fried scallops with mussles stuffed cromesquis,

Kefir Lime foam and Arugula coulis
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Roasted Black Angus beef filet, squid ink octopus stew
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Confit beetroot, creamy lemon custard, grapefruit and Taha’a’s vanilla ice cream
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Crunchy cocoa and salted peanut circle,
Cream cocoa custard and Tonka bean ice-cream
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Les Prix sont en Francs Pacifique (CFP), taxe inclus (13% TVA and 4% service charge).



ALACMRTEI
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Starter-gij3¢

French Espelette pepper flavored foie gras with passion fruit jelly
Marlon Brando’s Tetiaroa island honey crispy cracker, french brioche
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Hibiscus flower filled with Paraha-peue fish and sea urchin

Taro and lobster espuma
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Mango cannelloni with crab, mussles and melon flavored vinaigrette
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Betroot, watermelon and cucumber tartare,
Arugula and wasabi ice cream, betroot jelly
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Fish-f kl#

Coconut virgin oil confit Mahi-Mabhi, vanilla fish cream,
grilled artichoke, and crispy cracker
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Pan fried scallops with mussles stuffed cromesquis,
Kefir Lime foam and Arugula coulis
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Parahape hue filet cooked beetroot, mash carrots, glazed beetroots and citrus flavours....
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Chorizo flavored lobste pan fried mix vegetables, squids and mussels in parsley butter, saffron
shortbread, lobster juice
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Meat-pyEiE
Roasted Black Angus beef filet, squid ink octopus stew
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Roasted breaded half pigeon, thigh and liver on the bone
Taro roots and bacon risotto, Cepes mushrooms cigar, pigeon juice
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4 600
Roasted duck filet, smoked roasted potatoes, red confit onions, confit peppers juice, tarrgon
flavours.....
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Two way lamb : Confit shank and roasted rack with thyme,
smoked sweet potato gnocchis, grilled zucchini with homemade harissa and lamb jus
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DESSERT
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Bounty inspired coconut surprise, chocolate milk and white chocolate shell,
Coconut heart and lemongrass cream
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Confit beetroot, creamy lemon custard
Grapefruit and Taha’a’s vanilla ice cream
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Pifia Colada
Vanilla aromatized pineapple compote, cinnamon crumble,
Pifa colada emulsion and rum ice cream
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Crunchy chocolate and salted peanut circle,

creamy cocoa custard and Tonka bean ice cream
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DESSERT WINE BY GLASSES
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White Wine (10cl)
]

Coteaux du Layon, Champteloup
820
Muscat Beaumes de Venise, Jaboulet
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Red Wine (10cl)
7
Maury, Gérard Bertrand
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Banyuls, Gérard Bertrand
880
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