
S E L E C T I O N  O F  C H E E S E S  -  9 €
Mesclun & fruit compote

CHEESE

DESSERTS
R A S P B E R R Y ,  M I N T  &  W H I T E  C H O C O L A T E  E N T R E M E T  -  9 €

L E M O N  &  B A S I L  " E D E N "  O F  L A  G R A N D E  M O T T E  -  1 0 €
A local specialty inspired by one of La Grande Motte's iconic buildings,
offering a pyramid of flavours that evolves with the seasons.

C H E R R Y  &  H I B I S C U S  F I N A N C I E R  -  9 €
Black cherry sorbet

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

Some of our dishes may contain allergens. 
If you have any questions, please ask our Head Waiter.Homemade

C R I S P Y  S E A  B R E A M  -  1 3 €
Mesclun salad, crunchy vegetables & apricot vinaigrette

T O M A T O  &  B U R R A T I N A  S A L A D  - 1 2 €

S W O R D F I S H  T A R T A R E  -  1 2 €  
Quinoa & citrus fruits

C H I L L E D  P E A  G A Z P A C H O   -  9 €
Fresh goat's cheese & crispy bread tuile

STARTERS

MAIN COURSES
G R I L L E D  V E A L  F L A N K  S T E A K  -  2 4 €  
Corn mousseline, roasted carrots & onions, veal jus

P O R K  T A P I L L A  -  2 4 €
New potatoes, chimichurri sauce & padrón peppers

M E L T I N G  C U T T L E F I S H  - 2 2 €
Stir-fried vegetables & seaweed seasoning

W H O L E  F I S H  O F  T H E  D A Y  ( 3 0 0 / 4 0 0  G )  - 2 5 €
Polenta fries & gremolata

H O M E M A D E  T A G L I A T E L L E  - 2 2 €
Burrata, sautéed zucchini & lemon


