Antipasti $268
con t tomatoes, grilled eggplant,
zucchini & cold cut of the day

Pissaladiere $138
caramelised onion tart w/ olives & anchovies

Socca $63
oven baked chickpea pancake

Poivrons marinés d’huile $98
marinated peppers & con t garlic in olive oil

Panier de crudités, Aioli & hummus $138
raw carrots, cauli ower, radish, celery
w/ garlic mayonnaise

Soupe de Poissons $118
sh soup, saffran mayonnaise & croutons

Gaspacho Provencal $108
cold tomato & bell pepper soup w/ basil

Terrine de Foie Gras Maison $218
foie gras terrine & chutney

Salade Nicoise $148
tuna, bell pepper, celery, french beans,
soft boiled eggs, radish & anchovies

Salade de Poulpe $148
octopus salad w/ taboulet & lentils

Carpaccio de loup $178
seabass carpaccio, trout roe, coriander & lime

Escargots a la Provencgale $108
snails w/ tomato sauce, garlic, thyme and rosemary

Petits Farcis Nicois $158
mediterranean vegetables stuffed w/ minced pork
Burrata, tomates & basilic $158
burrata, tomatoes & basil

Add parma ham +$40

Gnocchi aux champignons & parmesan $158
homemade gnocchi w/ girolles & parmesan

Ravioles de Royan, sauce truffe $178
Royan’s ravioli w/ truf e sauce

10% Service Charge

La péche du jour Market Price

sh of the day

Thon “a la Plancha” $248
Seared tuna w/ bulghur, tomato, basil & contlemon

Filet de Snapper $248
red snapper w/ radicchio & tomato concassé

Poulpe Grillé $258
grilled octopus, Piquillo, lemon con t
w/ baby potatoes in brown butter

Tartare de Boeuf a I'ltalienne (180g) $218
Blonde d'Aquitaine, parmesan,
basil, tomato, green salad & fries

Souris d'agneau $368
smoked lamb shank, caponata,
seasonal mixed vegetables

Escalope a la milanaise $298
Veal Milanese, cucumber and tomato salad w/basil

Daube Nicoise $208
beef stew, shitake mushrooms,
parmesan & homemade gnocchi

Entrecote maitre d’hotel $328
rib eye steak, French fries, salad & parsley butter

Green salad $58
Ratatouille $68
French beans $68
Pan fried spinach $68
Panisse $68

chickpea french fries

Nougat Glacé $98
almond & raspberry honey nougat w/ con t fruits

Tarte Tropézienne $98
orange avoured brioche pastry lled with cream

Tiramisu $98
Mascarpone cream, coffee and lady ngers cookies

Sélection de fromages Francais (4 cheeses) $218
cheese selection

Add a glass of M. Chapoutier banyuls red sweet wine $90
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