
S E L E C T I O N  O F  C H E E S E S  -  9 €
Mixed salad leaves and fruit preserve

CHEESE

DESSERTS

O U R  S I G N A T U R E  T A R T E  T A T I N  -  9 €

E D E N  D E  L A  G R A N D E  M O T T E  -  1 2 €
Dark chocolate ganache, passion fruit cream and crumble
A local speciality inspired by the iconic pyramid-shaped architecture of La Grande Motte

H A Z E L N U T  E N T R E M E T  -  1 2 €
Praline sauce

G O U R M E T  C O F F E E  -  1 0 €

CHILDREN'S MENU

F O R  C H I L D R E N  U N D E R  1 2  ( M A I N  C O U R S E  +  D E S S E R T )  -  1 3 €

Nos plats sont susceptibles de contenir des produits allergènes. En cas de doute, merci de demander notre Maître d’Hôtel.

MAIN COURSES

P O R K  T E N D E R L O I N  -  2 2 €
Hazelnut crust, roasted carrots and rich pan jus

G R I L L E D  B L U E F I N  T U N A  S T E A K  -  2 5 €
Artichokes prepared in different ways, sweet potato purée, caper and pomegranate dressing

W H O L E  F R E S H  F I S H  O F  T H E  D A Y  ( 3 0 0 – 4 0 0  G )  -  2 5 €
Served with Provençal chickpea fries and aioli

H O M E M A D E  T A G L I A T E L L E  -  2 4 €
With shellfish

M E D I T E R R A N E A N  R O C K F I S H  S O U P  -  1 2 €  
Red mullet fillet served with rouille sauce and a crispy bread tuile

P R E S S E D  P O R K  S H A N K  -  1 0 €
Apple prepared in different textures and pickled mustard seeds

C R I S P Y  S E A  B R E A M  W I T H  B A S I L  -  1 3 €
Mango vinaigrette with four spices and mixed salad leaves

STARTERS

S A U T É E D  W I L D  M U S H R O O M S  -  1 2 €  
Slow-cooked egg and guanciale


	CHILDREN'S MENU

