GARNITURES / sipe pisH

SALADE DE ROQUETTE ' | 4€
Arugula salad

CHAMPIGNONS ROTIS EN PERSILLADE 7€
Roasted parsley mushrooms

A PARTAGER /70 sHare
HOUMOUS & PAIN PITA - Hummus and pita bread # 9€
CROQUE A LA TRUFFE - Croque-Monsieur with truffle & (1 £0) 11€
FRITURE DE CALAMARS - Fried squid ! COA 16€

PINSA PRIMAVERA (TOMATE, ROQUETTE, PARMESAN & PRISUTTU) 19€
Primavera pinsa (tomato, aragula, parmesan cheese, prisuttu) 4 A 4[]

PLANCHE DE CHARCUTERIE CORSE - Corsican cold cuts board © 11  19€
CAMEMBERT A LA TRUFFE - Camembert cheese with truffle 7 19€

ENTREES / starTers

CARPACCIO DE POULPE AUX SAVEURS ASIATIQUES © </ () L é5  20€
Octopus carpaccio with Asian flavors

NOS SALADES CESAR : - POULET - Chicken ¥ | {1« () 21€
- QUEUE DE GAMBAS - Prawn tail [ [« ¢ [ 24€

SALADE GOURMANDE AU FOIE GRAS MI-CUIT, CHAMPIGNONS, 24€
POITRINE DE COCHON & CROUTONS - Gourmet salad with semi-cooked
foie gras, mushrooms, pork belly and croutons # {] ()

FRITES FRAICHES 5€
Homemade fries

RISOTTO CHAMPAGNE ' () 8€
Champagne risotto

LINGUINE A LA TRUFFE 9€
Linguine with truffle

PLATS /MAIN courses

AUBERGINE PANEE FACON PARMIGIANA | © [ & 20€
Breaded eggplant parmigiana style

FILET DE DAURADE, CREME CITRONNEE, PERLES DE YUZU SAFRANE 22€
Sea bream fillet, lemon cream & saffron yuzu pearls ] «

BURGER MONTAGNARD AU REBLOCHON, POITRINE DE LARD FUME, 19€
STEAK FRAIS & OIGNONS CONFITS |
Mountain burger, reblochon, smoked bacon, fresh steak, candied onions

ENTRECOTE & SAUCE GORGONZOLA (~ 300G) 24€
Beef entrecote with gorgonzola sauce (~ 300g)

PAD THA| QUEUE DE GAMBAS - Prawns tail Pad Thai < | /= L& & () 24€

PAD THAI VEGGIE - Vegetarian Pad Thai ¢ (%) 19€
DEMI-LANGOUSTE AU BEURRE D’AIL, FLAMBEE AU COGNAC 36€

Half lobster blazed with Cognac and garlic butter <2 4«

PLUMA IBERIQUE & SAUCE FRUITS ROUGES () 26€
Iberian pluma and red fruits sauce

GRATIN DAUPHINOIS - Dauphinois gratin () 7€

COURGETTES DU PAYS - Local zucchinis 6€

SAUCE GORGONZOLA - Gorgonzola sauce () 4€

DESSERTS

PAVLOVA AUX FRUITS FRAIS () ()
Fresh fruits pavlova

CREME BRULEE AUX FRAMBOISES FRAICHES | ()
Fresh raspberry creme brulée

PROFITEROLE GEANTE /[ ()
Giant profiterole

FONDANT AU CHOCOLAT INSERT TOBLERONE ! (| @1 %)
Chocolate fondant and Toblerone insert

CHEESECAKE CITRON | [ () ()
Lemon cheesecake

ALLERGENES / aLLercens
B Lar {] MOUTARDE A SULFITES
<2 MOLLUSQUE <1 POISSON &3 ARACHIDE
Y crUSTACES SOJA SESAME
g GLUTEN O o @ FRUITS A COQUE

@INOPLAGE

15 TER PROM. DE LA PLAGE, 06800 CAGNES-SUR-MER
Prix nets TTC, service compris.
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