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LUNCH
& DINNER 

MENU
COFFEE

BUFFET
BRUNCHS

DESSERT
SWEETS



STATRER

Poached egg with cepsand parmesan emulsion
Dubarryvelouté served fresh, smoked halibut shavings 
and pickle vegetables
White fish tartare,lime honey vinaigrette and a light 
wasabi cream
Chestnut cappuccinowith smoked duck breast and 
croutons
Suggestion of the month or a surprise chosen by the chef

MAINCOURSE

Chicken supreme, mashed potato with semi-salted 
butter and spinach coulis
Fillet of sea breamroasted in the skin, chimichurri 
sauce with tarragon and sweet potato mousseline
Back of salmonin a hummus crust with roasted 
hazelnuts and roasted parsnip
Chuck steak preserved for 24 hourswith buttered 
cabbage and cranberry juice
Suggestion of the month or a surprise chosen by the 
chef

DESSERT

Crunchy chocolate fingerand exotic fruit sorbet
Pineapple tartarewith basil and refreshing coconut, 
sacristan with brown sugar
Tarte finewith caramelised apples and hazelnuts and 
refreshing vanilla  
Pear and pistachio tiramisu
Suggestion of the month or a surprise chosen by the 
chef

Cheeseboard: Cheeseboard: additionalchargeof 10ϵ

* Net priceper person
*Beef of French origin - The abuse of alcohol is dangerous to your health. Consume in moderation. 

SEATED LUNCH AND DINNER MENU

MENU MIRABEAU
ONE STARTER, ONE MAIN COURSE AND ONE DESSERT 

64ú* 1/3 bottle of water, 1/3 bottle of wine and coffee included

Seated menuðSame choice for all guests



STARTER

Mango and passion fruit foie gras
Vanilla-flavoured sea bass cevichewith crunchy fennel
Roasted king prawns, plantain allocoand lemongrass 
emulsion 
Celerisottowith hints of truffle

MAINCOURSE

Fillet of roasted John Dory, roasted onion squash with 
tonkabean, and chicken juices 
Acquarellorisotto with lobster, shell emulsion with 
star anise
Roasted saddle of lambwith piquillo peppers and pine 
kernels, corn mousseline with cumin
Fillet of beef*with Piedmont hazelnuts, celery and 
vegetables braised in coffee juice  

Cheeseboard: Cheeseboard: additionalchargeof 10ϵ

DESSERT

Valrhona ballin a Bounty spirit
Plum crunchwith verbena cream
Rum babawith caramelised applesand vanilla 
whipped cream
Lemon delight with a citrus heart

* Net priceper person
*Beef of French origin - The abuse of alcohol is dangerous to your health. Consume in moderation. 

SEATED LUNCH AND DINNER MENU

PRESTIGE MENU
ONE STARTER, ONE MAIN COURSE AND ONE DESSERT

72ú* 1/2 bottle of water, 1/2 bottle of wine and coffee included

Seated menuðSame choice for all guests



COLDDISHES

Rosevale potato salad with mustard seeds, 
smoked salmon and dill cream
Penne salad with red pesto, mozzarella balls and 
grilled zucchini
Fresh, olive oil marinated, �P�}���š�[�•�����Z�����•�����•���o����, 
dried figs and «Grison» meat
Duck foie grasterrine served with its condiments
Mini poultry wrap and spicy guacamole
Selection of Corsican cold cuts: coppa, lonzo, 
salami
Bellevue Salmon
Fine de claire n°3 oysters
Pink taramaand blinis
Crisp zucchini verrineand crabmeat with 
coriander
Plate of pink shrimp and sea whelks
Garden basket: sliced raw vegetables with various 
sauces

Platter of MaturedCheeses

MAINCOURSE

(Samechoicefor all guests)

Grilled cod tournedos
Saffron Monk Fish Blanquette
Honey confit shoulder of lamb
Piece of filet of beef served medium rare 
Choiceof sidedish:
Potato and herb mousseline- Crunchyvegetable
wok with soya- Finesemolinawith driedfruits
Creamof ParmesanTortellini

DESSERTS

Assortment of macaroons
Mini tarts - Chocolate-Heavy baton
Mini cakes - Vanilla Napoleon
Mini puff pastry  - Lemon cheesecake
Seasonal fruit plate

* Net priceper person
*Beef of French origin - The abuse of alcohol is dangerous to your health. Consume in moderation.

BUFFET LUNCH & DINNER

BUFFET VOYAGE
BUFFET OF STARTERS, ONE MAIN COURSE, BUFFET OF DESSERTS

72ú* 1/3 bottle of water, 1/3 bottle of wine and coffee included

Seated buffet menuðSame choice for all guests for the main course ïMinimum 30 persons


