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Pineapple ravioli with shrimps 3100
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Carrot top salad, Combawa and white butter
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Opah ceviche with olives' . . 2500
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Fei chips, spicy paprika oil, puffed rice
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Piquillos peppers cannelloni 12000
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Feta cheese mousse with vegetables,

sesame crisp and yogurt coriander sauce '
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Veal carpaccio with Brive purple mustard 3300
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Foie gras cromesquis and crunchy vegetables with walnut oil
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Lobster medallion i ! 3 950
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Ginger mayonnaise, radicchio'lettuce, wakame,

exotic fruit and passion fruit vinaigrette
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Prices in Pacific Francs, all taxes and 4% service charge included,




A TASTE OF
THE TERROIR
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Braised beef short ribs | ' 3750
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Homemade gnocchis)‘seasonal vegetables,

Grand Veneur sauce, poppy seed tuile biscuit
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Crispy veal sweetbread ‘ 3750
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Asparagus fricassee, girolle mushrooms

Vitelotte potato, garlic chips and cream
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Angus beef tenderloin ; . '14950
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Duchess potatoes with ceps mushrooms,

Broccolini, cognac sauce i ‘ ‘
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Spice-crusted lamb ‘ 13900
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Parmesan zucchini, homemade falafels, reduced juice
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Assortment of hot/cold vegetables . .3200

Mimolette risotto croquette
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Prices in Pacific Francs, all taxes and 4% service charge included.




A TASTE OF
THE OCEAN
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The Paraha Peue (f¢ 9 950

The Paraha Peue fish is rare and sought-after in the local market:.
Recognized for its gustatory qualities; we suggest to presenting it to you
whole. One of our waiters will cut it right in front of you.

A selection of sauces and topplngs will'accompagny and highlight this ex-
ceptional fish...

Cooklng time : 30 minutes
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Snackée 'sea scallops ! ' 4850
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Crusty polenta, celery duo: in sticks and glazed

Truffle vinaigrette
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One sided seared red mullet 4000
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Caramelized endives, radicchio salad, citruses,

Cashew nuts, maltese sauce
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Sauteed tuna fillet ‘ 3 800
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Sugar snap, green bean, snow pea, crusty rice,

Gewlirztraminer emulsion, honey passion fruit mustard coulls
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Prices in Pacific Francs, all taxes and 4% service charge included.
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DESSERTS
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Green tea and praline opera cake 1 800
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Meringue, verbena and‘cardamom sorbet
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Chestnut soufflé’ ‘ - 1800
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Nutmeg crumble, green apple sorbet
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Chocolate and raspberry coque . 1800
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Caramelized pecan nuts, vanilla ice cream
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Exotic fruit macaroons 1800
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Mango ice cream, red fruit coulis
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Revisited tart ‘ 1800
ZbH RN ‘ ‘
4 spice shortcrust pastry, lemon demisphere, chocolate chantilly,

red fruits, crumble, yogurt ice cream, crunchy tuile biscuit
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Prices in Pacific Francs, all taxes and 4% service charge included.




