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NOS SPÉCIALITÉS . OUR SPECIALITIES
N O T R E  S É L E C T I O N  D E  P O I S S O N S  G R I L L É S  	 Se lon  le  po ids
accompagné d ’une  garn i tu re  de  vo t re  cho ix  e t  sauce  v ie rge  
Catch  o f  the  day  se r ved : g r i l l ed  accompan ied  by  a  garn ish  o f  your  cho ice  and  v i rg in  sauce 

L E  H O M A R D  G R I L L É 	 20€/100g
accompagné d ’une  garn i tu re  de  vo t re  cho ix  e t  sauce  v ie rge
Our  se lec t ion  o f  g r i l l ed  lobs te rs  accompan ied  by  a  garn ish  o f  your  cho ice  and  v i rg in  sauce

N O T R E  L O U P  D E  M E R  E N  C R O Û T E  D E  S E L 	 18€/100g
accompagné d ’une  garn i tu re  de  vo t re  cho ix  e t  sauce  v ie rge 
Sa l t -c rus ted  sea  bass  accompan ied  by  a  garn ish  o f  your  cho ice  and  v i rg in  sauce

L’ O N G L E T  D E  B Œ U F  À  L A  F L E U R  D E  S E L  (m in imum 350g) 	 17€/100g
accompagné d ’une  garn i tu re  de  vo t re  cho ix  e t  sauce  béarna ise
Beef onglet (min 350g) with fleur de sel accompanied by a garnish of your choice and béarnaise sauce

L A  C Ô T E  D E  V E A U  (m in imum 350g) 	 70€
accompagné d ’une  garn i tu re  de  vo t re  cho ix  e t  sauce  béarna ise 
Vea l  chop  (m in  350g)  accompan ied  by  a  garn ish  o f  your  cho ice  and  bearna ise  sauce

GARNITURES . SIDES	 10€

F R I T E S  F R A Î C H E S  .  Homemade f rench  f r i es  

P A N A C H É  D E  T O M A T E S  C E R I S E S  .  Loca l  cher r y  tomatoes  

A U B E R G I N E  R Ô T I E  A U  S É S A M E  .  Sesame roas ted  eggp lan t  

H A R I C O T S  V E R T S  E N  P E R S I L L A D E  .  Green beans  w i th  pars ley  

P A N I S S E S  À  L A  T R U F F E  D ’ É T É  .  Summer  t ru f f l e  pan isses  

P U R É E  D E  P O M M E S  D E  T E R R E  ( À  L A  T R U F F E  D ’ É T É  + 9 € )  .  Mashed potatoes (with summer truffle +9€)  

S U P P L É M E N T  T R U F F E  D ’ É T É  .  Summer  t ru f f l e  supp lement 	 20€

DESSERTS	
A U T O U R  D U  F R U I T  R O U G E 	 16€
st racc ia te l l a , f ru i t s  rouges , mesc lun  e t  v ina ig re t te  sucrée  à  la  van i l l e 
Around the  red  f ru i t , s t racc ia te l l a , red  f ru i t , mesc lun  and sweet  van i l l a  v ina ig re t te

L’ A S S I E T T E  D E  F R U I T  C O U P É 	 18€
melon  ou  pas tèque 
Cut  f resh  f ru i t  p la t te r : me lon  o r  wa te rme lon

L’ A N A N A S 	 16€
poché aux  ép ices , bas i l i c  e t  no i x  de  coco 
Poached p ineap le  w i th  sp ices , bas i l  and  coconut 

L E S  F R O M A G E S  D E  L A  M A I S O N  N E R Y 	 18€
Maison  Ner y  cheese  p la t te r

L E  C R É M E U X  C H O C O L A T  N O I R  	 18€
en ta r te le t te  e t  c rumble  no ise t te  cacao 
Creamy dark  choco la te  ta r t l e t  w i th  haze lnu t  and  cocoa  c rumble

G L A C E S  E T  S O R B E T S  D E  L A  «  M A I S O N  S O R B E T T I  » 	 6 € / boule
I ce  c reams and sorbe ts  f rom our  a r t i san  "Ma ison  Sorbe t t i "

L E S  F R U I T S  G I V R É S  D E  L A  «  M A I S O N  S O R B E T T I  » 	 17€
un f ru i t  au  cho ix  : c i t ron  jaune , abr ico t , k iw i , f ru i t  de  la  pass ion 
Frozen  f ru i t  f rom our  a r t i san  "Ma ison  Sorbe t t i " , your  cho ice  o f  f ru i t : l emon, apr ico t , k iw i , pass ion  f ru i t

À PARTAGER . TO SHARE
A R A N C I N I  À  L A  T R U F F E  D ’ É T É  E T  R I Z  S A F R A N É  	 2  p ièces/10€
Arancini  with summer truf f le and saf fron r ice

A N C H O I S  P A N É S  E T  F R I T S  	 4  p ièces/14€
Breaded and f r i ed  anchov ies

L E S  H U Î T R E S  D E  G I O L  D E  M É D I T E R R A N É E 	 6  p ièces/25€
Medi te r ranean "G io l "  oys te rs

C E C I N A  D E  B Œ U F  A N G U S 	 16€
p ick les  o ignons  e t  o l i ves  tagg iasche
Cec ina  o f  Angus  bee f , p ick led  on ions  and  tagg iasche  o l i ves

F O C A C C I A  À  L A  T R U F F E  D ’ É T É  .  Summer  t ru f f l e  f ocacc ia 	 25€

L E  C A V I A R  D E  S O L O G N E  5 0 G  B L I N I S  E T  C R È M E  	 160€
French cav ia r  f rom So logne  50g ser ved  w i th  b l in i  and  F rench  f resh  c ream

SALADES & CRUDOS . SALADS & CRUDOS
L E S  L É G U M E S  C U I T S  E T  C R U S  D E  S A I S O N  	 28€
en sa lade , yaour t  g rec  e t  ha l l oumi  g r i l l é
Cooked and raw seasona l  vege tab le  sa lad , g reek  yogur t  and  g r i l l ed  ha l l oumi

L A  B U R R A T A  D E S  P O U I L L E S  	 28€
tomates  de  p le ines  te r res  snackées  aux  deux  c i t rons
Bur ra ta  d i  Pug l ia  f i e ld  tomatoes  snacked w i th  two lemons 

L A  S A L A D E  C É S A R  A U  P O U L E T  O U  C R E V E T T E S  ( + 8 € ) 	 30€
Ch icken  Caesar  sa lad  o r  shr imps  (+8€)

L E S  G A M B A S  	 36€
cœur  de  la i tue  i ceberg , avoca t , ag rumes e t  sauce  ép icée
Ch i l l ed  shr imps  sa lad  ser ved  w i th  i ceberg  le t tuce , avocado and sp icy  d ress ing

S A S H I M I  D E  T H O N 	 30€
sa lade  de  fenou i l , sa l i co rne  e t  rég l i sse , nage  d ’o range  e t  g ingembre
Tuna sash imi , fenne l  sa lad , samph i re  and  l i quor ice , o range  and g inger  nage

L E  C E V I C H E  D E  D A U R A D E  A U X  4  A G R U M E S 	 32€
Sea bream cev iche  w i th  4  c i t rus  f ru i t s 

PLATS . MAINS
F I L E T  D E  D A U R A D E  A U X  A G R U M E S 	 39€
pu lpe  d ’avoca t  rô t i , ga rn i tu re  iodée  e t  r i z  p i l a f
Sea bream f i l l e t  w i th  c i t rus  f ru i t , roas ted  avocado pu lp , i od ised  garn ish  and  r i ce  p i l a f

F R E G O L A  S A R D A  A U  P A R F U M  D E  P A Ë L L A  	 49€
mou les , gambas , ca lamars , pou le t , cond iment  po i v ron
Pae l la- f l avoured  f rego la  sa rda , musse ls , p rawns , squ id , ch icken , pepper  cond iment

L A  B O U I L L A B A I S S E 	 56€
rouget , l o t te , pagre , l oup , se r v ie  avec  soupe de  po isson , rou i l l e  e t  c roû tons  à  l ’a i l 	
Red mu l le t , monkf i sh , sea  b ream, sea  bass , se r ved  w i th  f i sh  soup, rou i l l e  and  gar l i c  c rou tons

L E  S U P R Ê M E  D E   V O L A I L L E  R Ô T I E  	 39€
po len ta  c rémeuse , l égumes ver ts  de  sa ison  e t  sauce  b igarade  
Roas ted  pou l t r y  supreme, c reamy po len ta , seasona l  g reens  and  b igarade  sauce

L E  B Œ U F  C H O I S I  P A R  D A M I E N  	 49€
sauce  secrè te  avec  pommes de  te r re  con f i tes  au  beur re  a romat ique  e t  sa lade  c roquante
Damien ’s  cho ice  o f  bee f , secre t  sauce  w i th  cand ied  po ta toes , a romat ic  bu t te r  and  c r i sp  sa lad

L’ A G N E A U  E N  C Ô T E L E T T E S  G R I L L É E S 	 46€
ra ta tou i l l e  de  légumes con f i t s  e t  pan isses  au  romar in 
Gr i l l ed  lamb chops , ra ta tou i l l e  o f  p reser ved  vege tab les  and  rosemar y  pan isses

L’ A R T I C H A U T  E N  D É C L I N A I S O N ,  J U S  V É G É T A L  R É D U I T  	 30€
Ar t i choke  combina t ion , reduced vege tab le  ju ice

R A V I O L I S  D E  L A  M A I S O N  B A R A L E  	 32€
à la  r i co t ta  e t  au  c i t ron , rou lé  au  beur re  no ise t te  e t  à  l a  sauge
Maison  Bara le  rav io l i  w i th  r i co t ta  and  lemon, ro l l ed  in  haze lnu t  bu t te r  and  sage

CHEFFE EXECUTIVE : V i r g i n i e  B a s s e l o t  .  CHEF DE CUISINE N LA PLAGE : S é b a s t i e n  V o l o n t i e r 

Une carte des allergènes est à votre disposition sur demande. Toutes nos viandes sont d’origine Européenne. Prix nets et service compris. Pour le plus grand confort de 
tous, merci de mettre votre mobile en mode silencieux. Aucun règlement par chèque n’est accepté. Allergens list is available on request. All our meats are of European 
origin. Net prices and service included. For the greatest comfort of all, please put your mobile in silent mode. No payment by check is accepted.

 P la t  Végé ta r ien  /  Vegeta r ian


