
O’TI ZANDOLI RESTAURANT’S MENU 
 

	
LES 3ILETS To Start 
 
ILET CHARLES  15€                                                                                                                                                                           
Sausage extra whole 180gr, Butter & Gherkins  

                        	 	 	  

ILET SIXTAIN  16€                                                                                                                                       
Straciatella, Christmas ham, pineapple Salad 

                                                            
ILET THEBLOUX  15€                                                                                                                                       
Warm goat’s cheese croquette, Redcurrant chutney & Red 

onion (5) 

	
	

TOUR DE LA VILLE The Starters 
 
LA POTERIE  
16€                                                                                                                                                                                                                                                                                                                                          	
Prepared veal tartare, Red Endive vinaigrette, Mustard, 

Parmesan cheese, Cucumber & Basil Gazpacho  

	
LA SARCELLE		18€                                                                                                                                                                                                                                        	
Foie Gras Terrine, Banana & Old Rum 

	
LA MAISON DE LA CANNE  15€                                                                                                                                      																			
Chatrou tacos, Grilled corn, Green Guacamole, Mayonnaise  

	
LA VATABLE  14€                                                                                                                                      																																																									
Crispy pork, Sweet potatoes with battery syrup, Roasted 

peanut / Red Curry  

 
LA BEAUFOND  18€                                                                                                                                      																																			
Duo of shrimp and scallops, Buckwheat noodles, Spicy broth 

Crunchy vegetable 

 
LA FERME		14€                                                                                                                                      																																																			
Open raviole of smoked Marlin, Cheese & Cucumber,  

Beet Emulsion with Truffle and Tarragon Cream 

 
ESCALE The dishes 
 
LE BOURG  
35€                                                                                                                                                                                                                                                                                                                                        	
Lamb cooked « rosé », White yam crumble & Tarragon, Alocos 

& Meat Juice 

	
LA XAVIER  24€                                                                                                                                                                                                                                     	
Fish of the day, Creamy celery root, Salad & Granny, White 

butter & Martini & Acidulated sauce 

	
LE GOLF		22€                                                                                                                                                                                                                                     																
Fresh Fish Ravioli, Kouli Zindyen Sauce, Candied Cherry 

Tomatoes, Parmesan and Green Sprouts 

 

LA PLAINE		22€                                                                                                                                                                                                                                     																																																				
Poultry supreme from La Ferme Perrine, Tagliatelle with 

Mushrooms Péyi, Mustard cream, Honey & Thyme 

 
L’ANSE MITAN		25€                                                                                                                                                                                                                                     																																																								
Gambas flambed with old rum, Italian Fregola risotto style, 

Sweet bisque  

 
LE ZANDOLI	+1	Coupe de Champagne		
45€                                                                                                                                                                                                                                                                                       												
PRESTIGE BURGER, Steak Angus, Moliterno with black 

truffle, Iberian Bellota, Dried Tomatoes & Spinach Sprouts

	 	 	
	 	 	

EN FAMILLE To share 
2 or 3 Persons 

Served with French fries & Salad 

 
LA CÔTE DE BŒUF DE 1KG 80€                                                                                                                                      																																																		 

Rib of beef rubbed with coarse salt & Penja pepper 1kg (Pepper sauce or Roquefort) 
 

LES TRAVERS DE PORC 55€                                                                                                                                      																																																			
Ribs marinated for 24hours, then smoked and glazed with BULLDOG sauce, (Sauce SWEETY) 

	
 

KIDZANDO+1 scoop of ice cream MenuTiMoun 
LE CHEESBURGER 13€                                                                                                                                                                          	

Steak of Beef, Cheddar, Sweet and Sour Onion, Ketchup, French Fries 

 
LE FISH&CHIPS 13€                                                                                                                                                                          	

Fresh Fish Nuggets & Crushed vegetable 

	
	

POUR CLOTURER The Desserts 
LA CHOCO ECLAIR 13€                                                                                                                                                                          	

Snickers Chocolate Eclair, Praline & Peanut 

 

LA CREME BRULEE DE KATHY 14€ 
Vanilla and Tonka bean Crème brûlée 	

	
LA PIÑA 13€ 

Pineapple, Crumble coco, Piñacolada icecream & Maracuja Siphon 

	
LA MIGNARDISE 12€ 

3 Mignardises and coffee 

 
LA FROMAGERE 18€	

Assortment of cheeses from « Marjolait farm & Bordier (4) 

	


