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Cold Starters | /27 V FJE

Terrine of duck foie gras with 5 spices, sweetened onions and an orange peel brioche
TG TTIDTY =X, FEREA L= DT VT 2SR

2590 cfp
Beef carpaccio with pesto, small mixed salad and parmesan cheese 6%9)
E=THGNNyF g DNI P x SN, Y TEENL AT XY R
2390 cfp

Smoked Rangiroa fish with fresh grapefruit and grilled toast, balsamic vinaigrette
T Fr FEDEDIER, TL—F T = ENILH T AR
1990 cfp

Crispy Vairao shrimp from Tahiti, crispy vegetables and a mango vinaigrette
UrA ZFpE2 V=2 ) 7 oY IR v IO A

1990 cfp
Tuna tartare with curry, mixed salad with a basil vinaigrette )
NI RDY L= HINH I, I I RYTE NP TSR
2190 cfp

Mixed vegetable salad with a sherry vinaigrette @ V
IwI7 YT = V—HFRA
1790 cfp

Warm Starters | 20>V B

Warm goat cheese in a pastry crust, cinnamon apples with Rangiroa honey
SRS D T | Fe X, TR FAE D ST TSRV
1990 cfp

Risotto «Al Parmigiano» with crispy parmesan Y
NI Ty =Y S f VYT DN A YT XY R
1890 cfp

Cream of mussel soup with diced vegetables ()
L—IHADZ J—ALX =7
1790 cfp

Homemade exotic mushroom soup V &
AFRH~ 2 /—HX—
1790 cfp

Fusilli pasta with smoked salmon cream and green asparagus cream tips
T YNNI R YT T ANT XD L Y =AY — X 7T
1890 cfp

Linguine “Al Pesto” with basil and pine nuts v
VA KNP N EPRDER
1790 cfp
® Gluten free| 2727 J —
V Végetarian | N4 Y 72

Les prix indiqués sont toutes taxes comprises.
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From the QOcean | YEDZE

Grilled Surgeon fish,
With braised cabbage and a “Rea” Tahiti ginger sauce (%)
Y= T 2 DT
FFNEESETF T — =R
2990 cfp

Seared Tuna steak,
Southern style sautéed vegetables and a creamy scallop sauce ()
VIR T —FDEEE
LRI Y 7 — b 55 7D 2 —A Y — R 2
2990 cfp

Fried fillet of Parrot fish,

Jasmin rice and baby vegetables, creamy smoked sauce )
NE p e T g 2D f LR T—F
FVAILTLRENEIE, SR Y — A= XGR
2990 cfp

Pan-fried New Zealand scallops,
In a chicken broth sauce and mushroom risotto
Wr DT &
EFoODY Ty NEAN—T G — IR
3290 cfp

Breaded Mahi Mahi with almonds,
Leek fondue and a Taha’a vanilla sauce
vEVEDT T A
T NEZTDT T2, INTED =T = XSR
2990 cfp

Grilled fillet of Trevally,
Risotto with asparagus and tomatoes, basil sauce
P LD Y DR
FTRANFHRE N FERRIEY 2 b N =X T
3 090 cfp

Sautéed local Tahitian “Vairao” prawns with pepperoni and spicy pepper cream sauce, (3
Zucchini and jasmine rice
Drd FHAETED Y T NNp=E Ny N—D 2 Y — A — X
Ry F—=b Y XI T RIR,
3290 cfp

® Gluten free | 2727 J —

Les prix indiqués sont toutes taxes comprises.
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De la Terre | [LD=E

Rack of lamb with old fashioned mustard,
Creamy polenta with parmesan and sautéed mushrooms
TALT v F—IRT7r7viar/~v~AZ—R
WNVAPF DRV EE L~y al—RbRi
3390 cfp

Fillet of beef with a red wine sauce,
Homemade creamy potato gratin
4L E—=T RUA V= ZENT
7V =X —nBRUKRT N7 F A
3 690 cfp

Duck breast with an orange sauce, ()
Purée of beans and vegetables
WBOWRE A1 —X
HOE =2—L, BRRZ
3590 cfp

Steak “tartare” (seasoned raw beef)
With French fries & greens, sesame oil and sherry (&%)
HNE IR T —F
TG RHET NEF T DY T, xRSO R
3390 cfp

Braised pork shank with ginger and sesame flavors, ()
Homemade mashed potatoes
e 2 o T DEFRS PP & T
AFRR~ > 287 PR
3290 cfp

Grilled sirloin steak with black pepper and Brandy sauce, ()
Glazed small vegetables
Vg X r—F BavavlrIiror—V—2
B IR A
3490 cfp

Supreme of farm chicken,
Paris mushroom sauce and tagliatelle pasta
i
Ny VA=Y= RAEETFTT v LINAZIRR
3 090 cfp

® Gluten free | 277> 7 ) —

Les prix indiqués sont toutes taxes comprises.
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Desserts | % — p

Moist Chocolate “fondant” cake with an almond mousse and coffee custard
FagAlL—pTg o T—E AR ST =D R E— PSR

Nougat glazed with roasted walnut kernels, strawberry tartare with citrus fruit
H—=X NN IDXY— L FTDXNZIL, 7 /r— 052

Homemade Rangiroa honey ice cream with caramelized diced almonds
FoFRITN=—DHAFKHT X0 J—h Fy TAANT—F N NEZ

Iced caramel salted butter delight with an almond shortbread and Taha’a vanilla cream
BIEVITF + TAANE —FF 4 f T—F FD g — Ty FEINTEN=T2 Y —A)KZ

Créme Brulée with Taha’a vanilla
T L—AT Y 2 L INTRED 7= TR%

Mixed fresh fruit medley (in season)
FHIO 77— DEED Gt

Your selection of sorbets:
"Guava, Lime, Mango, Strawberry, Passion Fruit or Pineapple” @
Accompanied with fresh fruit and a mango coulis
FUHD =N pZ NS,
ITTTF TAA v, X RNY = Ny g T N Ty T
TIn—2EeIAD =X FUR T

Your selection of ice cream:
"Vanilla, Chocolate, Coffee, Rangiroa Honey or Coconut” @
Accompanied with fresh fruit and a mango coulis
BEFHDT A X2 —AZ NS0,
rr=7 Fgal—h Z—Fb— FFoTFTo=— zz2F)
Tn—2 b T D —XF N2 T

1590 cfp

@ Gluten free | 2/L-7 27 J —

Les prix indiqués sont toutes taxes comprises.
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