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RESTAURANT BISTRONOMIQUE

TO SHARE

Codfish fritters served with Creole herb “sauce chien”

/Pwrvw 14e

Crispy tempura prawns, sweet chili sauce

(iZ/vquccbw 17€

Beef carpaccio tartine with rocket pesto and parmesan shavings

(er’/ g 18¢

Semi-cooked foie gras with aged rum, seasonal chutney, and bell
pepper coulis

[/ﬂZétéw 18¢€

Smoked lobster ravioli, spiced coconut milk, wasabi mayonnaise

/P 16€

Smoked chicken cromesquis, garlic cream, mustard caviar

EW 17 €

Pumpkin velouté, crushed hazelnuts and truffle oil

STARTERS
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RESTAURANT BISTRONOMIQUE

I
MAIN COURSES

waﬂt 37¢€

Grilled conch, shellfish ravioli, ratatouille and lemon cream

(]ruju 3le

Fresh fish (depending on availability), ratatouille péyi, potatoes
confit in olive o0il and thyme, cream of shellfish with parsley

L& 030 s{tcouL e

Grilled ribeye, fries, choice of Roquefort, pepper, or maltre
d’hétel butter sauce

/Pw?t% ?m 3¢

Chicken supreme with foie gras,mushrooms and crispy potatoes,
truffled meat juice

Ew@ 80¢

Large beef cut to share, homemade fries, choice of Roquefort,
pepper, or maitre d’'hdtel butter sauce

M 7he

Large lamb cut to share, homemade fries, aged rum lamb jus

TO SHARE
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RESTAURANT BISTRONOMIQUE

I
KIDS MENU (-10ANS) 16€

Becllbugeruth checse

ketchup, tomatoes, salad.

Potato waffles or fries

OR

B0 L

ketchup, sweet potato chips.
Potato waffles or fries

o
(Zwa 1he

Farmhouse cheeses from Marjolais, seasonal chutney

DESSERTS

Qavwwwwgvu 18€

Traditional coconut blancmange with seasonal fruit
coulis

(iluﬁnczﬂﬁdaka 13¢€

Classic vanilla-flavored créme brlée

/Pm,tua M;mﬁﬂv e

Pastry of the moment



