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RESTAURANT BISTRONOMIQUE

l
CLASSIC COCKTAILS

MOJITO ( PEACH, PASSION FRUIT, STRAWBERRY, APPLE) 13€

WHITE RUM, MINT, LIME, CANE SUGAR, SODA

CAIPIRINHA ( PEACH, PASSION FRUIT, STRAWBERRY, APPLE) 13€

WHITE RUM, LIME, CANE SUGAR

PLANTER’S PUNCH 1€

RUM, GUAVA, ORANGE, PINEAPPLE, MANGO, GRENADINE, CINNAMON

PINACOLADA 14€

RUM, COCONUT, PINEAPPLE, CINNAMON, VANILLA

SPRITZ 13¢€

APEROL, PROSECCO, ORANGE

MAI TAI 14€

AGED RUM, COINTREAU, LIME, ORGEAT SYRUP

SIGNATURE COCKTAILS

LE ZANDO 20€

GIN, CHAMPAGNE, STRAWBERRY LIQUEUR, LIME

LE RHUMSTAR 14€

RUM, VANILLA, PASSION FRUIT, PROSECCO SHOT

LEXPRESSO MARTINIQUAIS 14€

AGED RUM, ESPRESSO, AGED RUM CREAM LIQUEUR

LA FRECHE 14¢

VODKA, PEACH, LIME, MINT, VANILLA, SODA WATER
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APERITIFS

RESTAURANT BISTRONOMIQUE

TI-PUNCH WHITE “NEISSON” OU “ Ar710”

TI-PUNCH AGED “NEISSON”

TI-PUNCH WHITE
TI-PUNCH AGED

Choose your rum from the AOC Martinique selection:

St-James, Depaz, La Mauny, Neisson, Bally, Madkaud, Hardy, J-M, Clément, Dillon, HSE,

. « o) . 14 .
Trois Rivieres, HBS, Baie des Trésors, Braud, Fusion

GLASS OF CHAMPAGNE
ANISES

MARTINI RED OR WHITE
KIR

KIR ROYAL

PORTO RED OR WHITE

BEERS

LORRAINE

BAM BLONDE OR WITHE
HEINEKEN

DESPERADOS

WHISKY & COGNAC

AIKAN

NIKKA

JACK DANIELS N°®7
JOHNNIE WALKER RED
JOHNNIE WALKER BLACK
ABERLOUR 10 ANS
DEVERON 12 ANS
HENESSY VS§

o O O
(OO
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SANS ALCOOL

LOCAL FLOWER INFUSION 10€

HIBISCUS & MINT OR ATOUMO & LEMON

JOMO ORGANIC ICED TEA 7€

LYCHEE & POMEGRANATE OR MINT & LEMON

BORA BORA 10€

PINEAPPLE, PASSION FRUIT, LEMON, GRENADINE

HOMEMADE LEMONADE 1€

LEMON, ORANGE, HONEY

VIRGIN MOJITO (PEACH, PASSION FRUIT, STRAWBERRY, APPLE)

SODA, MINT, LIME, CANE SUGAR

LOCAL “BAL” LEMONADE 7€

LEMON OR PASSION FRUIT

SODA 7€

RESTAURANT BISTRONOMIQUE

COCA-COLA, COCA-COLA ZERO, ORANGINA, SCHWEPPES

FRUIT JUICE 7€

PASSION FRUIT, GUAVA, ORANGE, MANGO, PINEAPPLE

WATER 7€

CHANFLOR, DIDIER

10€
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RESTAURANT BISTRONOMIQUE

I
TO SHARE

_
/ acox

Smoked chicken, Marjolaits cream cheese, tomato and garlic coulis

Cwﬁ@ 3

cod fricters served with Creole herb “sauce chien”

%% e

Crispy tempura prawns, sweet chili sauce

zéa’f [fLebe e

Beef tataki, stracciatella, pistachios and rocket pesto

%fa& 8¢

Semi-cooked foie gras with aged rum, passion fruit, and red berry onion confit

STARTERS

L@” 18€

Smoked lobster ravioli, spiced coconut milk, wasabi mayonnaise

% l6e

Bao Bun, pulled duck and smoked duck, wasabi mayonnaise, korean chili coulis, grenadine pickles

250«%1?« 6 €

Vegetarian tomato and chili soup, salsa verde, croutons
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RESTAURANT BISTRONOMIQUE

I
MAIN COURSES

Grilled carribean octopus, parslcy 1inguinc, clams, smoked garlic cream

bk €

Flame-grilled conch, clam fried rice, lemon-basil emulsion and “sauce chien”

fﬁ@/” Je

Caribbean sea bass, salsa verde, herb-infused eggplant caviar, candied Vegetables, tangy coulis

/e

Beef filet, homemade fries, choice of Roquefort, pepper, or maitre d’hocel butter sauce
(Foie gras add-on 6€)

W 53¢

Herb-crusted veal tenderloin, wild mushroom cream, mushrooms from Le Robert with garlic and

parsley, and pommes Darphin

TO SHARE

559/ S0¢

Large beef cut to share, homemade fries, choice of Roquefort, pepper, or maitre d’hotel butter sauce
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RESTAURANT BISTRONOMIQUE

I
KIDS MENU (-10YEARS) 16€

554 bger wlh checse

ketchup, tomatoes, salad.

Potato waffles or fries

OR

Efwéal chicken

ketchup, sweet potato chips.

Potato waffles or fries

réme é/u[ee/

DESSERTS

A le

Farmhouse cheeses from Marjolaits, seasonal chutney

W e 15

Red berry cream with speculoos crumbs

e bilee 15

Classic vanilla-flavored creme brilée

%t [bé

of the moment
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