0 ! TI ZHNDOLI RESTAURANT BISTRONOMIQUE

To Start

Creamy Burrata with Watermelon & Tomato,
Drinkable Gaspacho 15 €uros
01d balsamic & Cucumber & Olive o0il

Brioche club sandwich of Octopus 16 €uros

“Sauce chien” Mayonnaise & Condiments & Reduced juice

Crispy Arancini with smoked Marlin 15 €uros
Peas « blanc manger » & Herb velouté

Peeled Shrimps cooked in a spicy blaff 16 €uros
Sweet potato & Reduced bisque & Coconut cream

Lasagna of Foie Gras and Mushroom broth
with black Perigord truffles 17 €uros
Smoked duck breast & Local onion & Soyva bean

Selection of charcuterie, Gherkins & Butter 20 €uros
Iberian ham & Iberian Lomo & plain Fuet

Selection of Marjorait & Bordier fine cheeses 20 €uros
Jam of the moment
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The dishes (+Suggestions of the day)
Cannelloni of Local Octopus confit like a Bolognaise
& Crispy potato shrimp 30 €uros

Parmesan Béchamel & Salad & Reduced cooking juice

Local Cassoulet 100% Pork, lightly gratinated 28 €uros
Pork Tenderloin & Confit knuckle & Sausage

Matured entrecéte 300 gr 30 €uros
French fries & Salad & Roquefort or Pepper sauce

Fillet of Loup des Caraibes roasted in Maracuja butter 33 €uros
Confit potatoes & Crispy Shrimp nem & Reduced juice

Tuna Tataki and Glazed carrots with Saté 26 €uros
Black sesame & Orange reduction & Wakame

Whole duck breast roasted 300gr 32 €uros
Toasted slice of Breadfruit & Local Redcurrant juice & Fresh
pomegranate

The dishes to share or not

Rib of beef just grilled 1kg To Share
French Fries & Salad & Roquefort or pepper sauce

Rack of lamb 8 ribs grilled with cumin 750gr
French fries & Salad & Roquefort or pepper sauce

The Desserts - Slate dessert 13¢

KIDS Menu (-18ans) 13 uros

Like a Hamburger
Roasted tuna & Potato waffles & Carrot purée

Vanilla Créme Brlée



