
 

MENU 
 
Hot Starters 
 
Mussels stuffed with butter, garlic and parsley (8 pieces)…………………………. …12.00 euros 

 
Risotto verde, mushrooms, parmesan espuma…………...………………...….……...10.00 euros 
 
Egg cooked « mollet » way, mushrooms with parsley, Iberic ham………..…...……... 12.00 euros  
 
Homemade Fish soup…………………………………...…………………………...12.00 euros 

 

Cold Starters 
 
Cream of Pumpkin - Larded scallops - Bacon chips …………………..…………......12.00 euros 
 
Homemade grilled vegetables/rougai ( red pepper, zucchini, tomatoes, ..chikores, 
mushrooms)……………………………….………………………………………...10.00 euros 
 
Asortment of Iberic hams……….…..…………….………….……....…..….…….…15.00 euros 
 
½ Atlantic crayfish  mayonnaise (220-250 gr)………………………………………..24.00 euros 
 
Carpaccio of smoked salmon, herbs ice cream……………………..…….…………..14.00 euros 

 
Small slice of duck and foie gras…………………………………………….………..12.00 euros 

 
Oysters n° 3 fines de claires de Marennes Oléron.………..….………... .. .6 pieces….12.00 euros 
                                                                                                                 12 pieces….24.00 euros 
Asortment of foie gras (opéra, crème brûlée, macaron)………….………..…..……....16.00 euros 
 
Octopus carpaccio –Espuma tomatoes…………….…….…………………………....10.00 euros 

 
Wafle with homemade smoked salmon, ciboulet cream……...……………  ...….…....13.00 euros 

 
Slices of beef marinated with honey- soja sauce, ginger- Asiatic  Coleslaw …………....13.00 euros 
 

 

 
Menu Child  ( under 12 ans)  

12 Euros 
Egg Cocotte Or tomatoes sald Or white ham  

**** 
Finger of cod Or wings of roasted chicken with herbs Or Steak from the butcher 

**** 
 smarties ice cream Or yogurt Or compote 



 
Meat and Fish 
 
Filet of sea bream with basil crumble....……….…………………………………......16.00 euros 
 

Whole sea bass roasted (400/600 gr) …..…………....……………...…………….......26.00 euros 
 

Raviolis stuffed with beef…………………………………………………………......15.00 euros 
 
Cheek of pork candied/ creamy Polenta …….…….…………………….........………16.00 euros 
. 
Homemade smoked breast of guinea fowl with mushrooms…………………..……... 16.00 euros 

 
Raw tartare of beef-  fries /Salad..……….......……………………………...….............15.00 euros 
 
Lamp chop infuseed 7 :00  -  truffled mashed potatoes………………………… ……20.00 euros 

 
 Cane leg with orange cinnamon and prunes.........................................................….…..… 15.00 euros 
 
Cabbage stuffed with meat  - tomato...……………………………...………..….……..15.00 euros 
 
Paëlla Valencienne  (minimun 2 persons  - (to order)……….……………....….25.00/par personne 
 
  La Marmite des Flots Bleus 
 (Fish soup, sea bream, red mulet, prawns, scallop, quids)….…......................……….…28.80 euros 
 
Brasero grill  with coal (for 2 persons)……….…………………………..….…..26.00/ per person 
(Fishes and seafoods)) 
Brasero grill  with crayfish (for 2 persons)……………….…..………….…..........41.00/per person 

To order – served outside only 
 

 Desserts 
 
Raspberry and vanilla mousseux/homemade sorbet………….……………………….7.00 euros 
 
Tiramisu with Don papa rum / homemade icecream…………………….………...…..6.00 euros 
 
Lemon meringue pie/ homemade sorbet …..……………..……………………..……..7.00 euros 
 
Floating Island ( English cream, caramel, white egg, dried fruits)……….….……..…….7.00 euros 
 
Almond biscuit with three chocolates flavor/homemade icecream ……….….. ……….8.00 euros 
 
 Homemade icecream (vanilla- chocolate- coffee- raspberry mango – orange banana cinnamon) 

2 choices………4.60 euros                  3 choices ………6.90 euros 
 

Asortment of seasonal fruits ………………………………………………….……...…8.00 euros 
 

 


