
Starters 

Grilled Watermelon             25€ 
Salmon gravlax, yogurt, mint oil 
Caesar Salad       27€ 
Soft shell crab, Parmesan, Dashi    
Fried Zucchini Flowers      23€ 
Feta, ricotta, tomato vinaigrette, basil oil 
 

Main Courses 

Beef Fillet           35€ 
Eggplant parmigiana, smoked scamorza sauce 
Fish of the day       37€ 
Black rice salad, stuffed onion, white wine sauce 
Briam        31€ 
Zucchini, eggplant, potatoes, tomato, feta, herbs 
Daily specials 
Ask our staff for today’s Chef recommendation 
 

Desserts 

Pineapple Carpaccio      11€ 
Lemon sorbet, pistachios  
Île flottante       11€ 
Crème anglaise, salted caramel 
Profiterole       12€ 
Vanilla ice cream, chocolate sauce 
 

Platters 
Cheese Platter from Les Grands Vents Farm    20€ 
Recollet, Tomme de Sierk, Pavé, Camembert    
Cured Meat Platter from Porten Farm    20€ 
Sausage, Coppa, Smoked Ham     
Mixed Board from Porten Farm & Les Grands Vents Farm  20€ 
A generous assortment for sharing     


