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Gaspacho de tomates, melon, pastèque, framboises,  

olives Taggiasche   18 

Cold savory soup of tomatoes, melon, watermelon,  

raspberries, Taggiasche olives

Vitello Tonnato   24 

Thin Sliced veal, capers and sun dried tomatoes, creamy tuna sauce

Aubergines alla parmigiana   19 

Sliced eggplant, mozzarella cheese, parmesan, tomato sauce

Palourdes gratinées au parmesan   25 

Baked clams, garlic, parsley butter

Fritto misto   25 

Fried prawns, calamaris, smelts with tartar sauce 

Tartare de thon, avocat, roquette, menthe, piment   24 

Yellowfin tuna tartare, avocado, arugula, mint, jalapeño 

Carpaccio de bar, stracciatella, framboises, huile d’olive vierge   27 

Wild sea bass, stracciatella, raspberries, extra virgin olive oil

Gambero Rosso simplement marinées à l’huile d’olive   26 

Marinated prawns, orange twist, extra virgin olive oil

Carpaccio de boeuf bio black angus, artichauts,  

parmesan, roquette   26 

Organic black angus beef carpaccio, artichokes, parmesan cheese, arugula,  

black olives, mushrooms

À la truffe noire   45  

Mascarpone, parmesan cheese, fresh black truffle 

Tomate, mozzarella, basilic   21 

Tomato sauce, mozzarella cheese, basil, oregano

Beluga Royal 

30g   380 — 50g   570 — 125g   1500

Ossetra Royal 

30g   240 — 50g   570 — 125g   875

Spaghetti bio al pomodoro   21 

Fresh Spaghetti, organic tomato sauce, cherry tomatoes, basil

Mezze maniche au ragoût de veau   27 

Mezze maniche pasta, veal stew, tomato sauce, Pinot grigio

Plin à la truffe noire   38  

Stuffed raviolis, black truffle

Linguine Mancini au pesto de pistaches de Sicile   28 

Mancini linguine, Sicilian pistachios pesto, parmesan cheese,  

pine nuts, basil 

Risotto du jour — Risotto of the day   PM

Salade de tomates de Provence au basilic   16 

Heirloom tomatoes, shallots, basil leaves, extra virgin olive oil

Artichauts violets à cru   19 

Raw baby artichokes, Parmesan cheese, citrus vinaigrette

Salade de concombres, feta, avocat, coriandre, graines de lin,  

sucrine, agrumes   19 

Cucumber salad, avocado, feta cheese, coriander, linseeds,  

baby gem lettuce, orange slices

Mozzarella di bufala, tomates de Provence   22 

Mozzarella di bufala, heirloom tomatoes, extra virgin olive oil

Salade de haricots verts, pistaches de Sicile, ricotta fumée   19 

String beans, smoked ricotta, pesto pistachios

Antipasti

Crudos

Pizzas

Caviar

Risotto & Pasta

Salades / Salads
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Salade Niçoise à la ventrèche de thon Ortiz   48  

Tuna Ventrèche, boiled eggs, artichokes, anchovies, fava, string beans,  

red onion, cherry tomatoes, nicoise vinaigrette

Burrata des Pouilles, tomates de Provence   44 

Burrata, heirloom tomatoes, basil, extra virgin olive oil

Linguine à la langouste de méditerranée   40/100grs (min 800grs) 

Grilled spiny Lobster, linguine pasta, homemade bisque sauce

Langouste de méditerranée grillée   36/100grs (min 800grs) 

Grilled spiny Lobster, seasonal vegetables, virgin sauce

Poissons entiers du jour   PM 

Catch of the day, riviera vegetables, ratatouille, virgin sauce

Tagliata de filet de bœuf à la braise, frites maison   90 

Grilled beef filet, arugula, parmesan cheese, cherry tomatoes cerise  

or bearnaise sauce, french fries

Poulet fermier rôti au jus ou aux morilles   70/90 

Roasted farm raised chicken plain or morels sauce with country potatoes 

Linguine alle vongole   76 

Linguine pasta, clams, white wine, garlic, parsley

À partager / To share

Oreille d’éléphant alla Milanese, roquette   48 

Breaded veal chop, parmesan cheese, arugula, fresh tagliatelles, 

 Milanese sauce 

Piccata de veau al limone, sauge   29 

Pan seared veal piccata, white wine, sage, homemade mash potatoes

Côtelettes d’agneau Allaiton rôties au thym frais, purée   38 

Grilled lamb chops,  mash potatoes 

Thon mi cuit pavot-sésame   45 

Sesame crusted yellow fin tuna, jasmin rice

Gambas black tiger rôties, gingembre, citronelle   48 

Roasted black tiger prawns, ginger, lemongrass, jasmin rice

Poulpe à la braise aïoli   34 

Grilled octopus, aioli, seasonal vegetables

Viandes / Meats Poissons / Fishes

Légumes de saison   10   

Grilled seasonal vegetables

Mesclun Niçois — Mixed green salad   10

Ratatouille   10   

Braised ratatouille vegetables

Riz   10

Jasmin rice 

Légumes Riviera   12  

Sliced potatoes, onion, tomatoes, olives, 

white wine

Frites / Frites à la truffe   10/18  

French fries / Truffle French Fries

Purée/ Purée truffe    10/18

Mash potatoes / Truffle mash potatoes

Sides

Coupe gourmande de fruits rouges, meringue, sorbet, noisettes,  

pistaches caramélisées et chantilly   18/pers 

Red berries cup, meringue, sorbet, caramelized nuts,  

roasted pistachios, whipped cream

Millefeuille à la vanille fraîche  13

 Fresh vanilla Napoléon  

Tiramisu à partager   30  

Tiramisu to share

Sélection de glaces et sorbets (3 boules)   13

Ice cream, sorbets selection 

Tarte aux fruits de saison — Seasonal fruits tart   15

Tarte Tropézienne — Tropezian tart   14

Chouquettes fourrées à la chantilly à tremper dans du chocolat   14 

Stuffed puffs with whipped cream, liquid chocolate

Selection de fruits frais à partager   42 

Fresh fruits platter to share

Desserts


