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SWEET ENDING / UNE FAIM EN DOUCEUR

Lananas / The pineapple 140
Créme catalane, ananas rotis & sorbet noix de coco
Catalana cream, roasted pineapple & coconut sorbet

Le flan / The Flan 110
Dessert signature a la vanille
Signature dessert with vanilla

® ®

Fruits givrés / Iced fruits 140
Fruit de la passion, citron, ananas, noix de coco
Passion fruit, lemon, pineapple, coconut

©@®®

Mousse au chocolat vegan / Vegan chocolate mousse 110
Fleur de sel
Coarse salt

®@O®

Millefeuille aux agrumes 110
Citrus millefeuille

Salade de Mandarine du Jardin 110
Tangerine fruit salad from our garden

®@O®
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PETITES ASSIETTES / SMALL PLATES

PRODUCT TECHNIQUE STYLE

Burrata Cru Tomates, fruits rouges, vinaigrette balsamique @ @ 260
Burrata Raw Tomatoes, red fruits, balsamic vinaigrette

Poulpe Carpaccio Sauce vierge au citron confit, ponzu @ @ 240
Octopus Carpaccio Virgin sauce with candied lemon, ponzu

Quinoa Assaisonné Ananas, haricots verts, asperges, fraises & sauce teriyaki @ @ @ 220
Quinoa Seasoned Pineapple, green beans, asparagus, strawberries & teriyaki sauce

Homard Poché Salade de papaye verte, noix de cajou & Nuoc Mam &) &) 6 U 420
Lobster Poached Green papaya salad, cashew nuts & Nuoc Mam

Choux-fleur Frit Tempura, purée de choux-fleurs au lait damande @ ® O 190
Cauliflower Fried Tempura, mashed cauliflower with almond milk

Laitue Dressée MO salade César - Poulet / Gambas 240 / 330
Lettuce Dressed MQ’s César salad - Chicken / Prawns

Aubergine Rétie Menthe, basilic, épinard, sauce tomate & riz @) & &) 240
Eggplant Roasted Mint, basil, spinach, tomato sauce & rice

SPECIALITES DE CAVIAR LIANOZOFF / LIANOZOFF CAVIAR SPECIALS

Beeuf Cru Steak tartare, pavé de pomme dauphinoise & caviar (&) P 340
Beef Raw Steak tartar, potato pavé & caviar

Péates Bouillies Péte d la creme, beurre & caviar 250
Pasta Boiled Pasta with cream, butter & caviar

Saumon Fumé Caviar & pizzetta 240
Salmon Smoked Caviar & flatbread

Caviar Salé Caviar Ossetra signature 20g 1250
Caviar Cure

Thon Tartare Avocat & caviar (@ ® O 390
Tuna Tartar Avocado & caviar

COMFORT FOOD / BON PETIT PLAT

Burger de boeuf / Beef Burger 280 Sandwich de homard / Lobster sandwich €? 360

Champignons, onions caramélisés, cheddar, mayonnaise
truffée, frites maison

Mushrooms, caramelized onions, cheddar, truffled mayonnaise,
housemade

Club Sandwich 260
Toast, poulet, salade verte, oeuf, bacon de boeuf, avocat, tomate,
frites maison

Toast, chicken, greens, egg, beef bacon, avocado, tomato,
housemade fries

PIZZAS
Fruits de Mer / Seafood 310
Bianca 260

@ GLUTENFREE  (B) LACTOSEFREE () VEGETARIAN

Pain brioché, mayonnaise, pommes frites maison a la truffe et
au Parmigiano

Brioche, mayonnaise, homemade truffle & Parmigiano Regiano
French fries

Mac & cheese classique 260
Mac & cheese classic

Mac & cheese, bisque de homard, estragon % 380
Mac & cheese, lobster bisque, tarragon

Pepperoni 280
Margherita 200
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VIANDE /| MEAT

PRODUCT TECHNIQUE
Volaille Mijotée
Chicken Stew
Agneau Grillé

Lamb Grilled
Beeuf Grillé

Beef Grilled

STYLE

En fricassé, creme fraiche et thym
Fricassee, creme fraiche & thyme

Cételettes dagneau de lait grillées a lail @
Grilled suckling lamb chops in garlic

Tagliata de filet de beeuf, roquette, parmesan @
Beef filet tagliata, arugula leaves, parmigiano

PRODUITS DE LA MER / FROM THE SEA

Palourdes Poélées
Clams Pan-fried
Homard Grillé
Lobster Grilled
Crevettes royales Sautées
King prawns Sautéed
Bar Au Four
Sea bass Oven Baked
Parrillada Grillée
Parrillada Grilled

Linguini, ail, échalotes, persil @
Linguini, garlic, shallots, parsley

Sauce d laméricaine @ @)
American style

Jus corsé, segments dagrumes 2 ()
Strong jus, citrus segments

Beurre Blanc (8 &

Beurre Blanc Sauce

Poisson et fruits de mer grillés »
Grilled fish and seafood

POUR ACCOMPAGNER / 7O ACCOMPANY

Pommes de terre Frites

Potato Fried
Asperges Grillées
Asparagus Grilled

Champignons  Poélés

Mushrooms Pan-fried
Tomates Assaisonées
Tomato Seasoned
Riz Au four

Rice In the oven
Epinards Poélés
Spinach Pan-fried

(%) GLUTEN FREE
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Frites maison (&) @ ®

Fries

Déclinaison dasperges @ @
Asparagus in two ways

Fricassée de champignons @ @
Pan-fried mushrooms

Salade de tomate & oignons & @ B
Tomato salad & spring onions

Riz ,oiIaf@ @

Pilaf rice

Ail, creme

Garlic, cream

@®) LACTOSE FREE  (®) VEGETARIAN VEGAN
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