
        

 

LA TERRASSE



ENTRÉES . STARTERS

A U B E RG I N E  FA Ç O N  PA R M I G I A N A

Eggplant parmigiana

36

B U R R ATA  A L L A  P U G L I E S E 
Tomates, câpres, balsamique

Burrata alla pugliese, tomatoes, capers, Balsamic

29

Supplément truffe 

Truffle supplement

12

C A R PA C C I O  D E  LO U P

Sea bass carpaccio

29

TA RTA R E  D E  T H O N  AV O C AT

Tuna tartare with avocado

34

H O U M O U S , P O I S  C H I C H E S ,  AV O C AT  E T  C H I P S

Hummus, chickpeas, avocado and chips

26

S A L A D E  D E  H O M A R D  B L E U

Blue lobster salad

39

S A L A D E  C É S A R  A U  P O U L E T  ( O R I G I N E  F R A N C E )

Chicken caesar salad

28

S A L A D E  D ’A RT I C H A U T S  V I O L E T S  D E M I - C U I T S  

E T  PA R M E S A N

Half-cooked purple artichokes salad with parmesa

28

POISSONS . FISH

S O L E  G R I L L É E ,  S A U C E  M E U N I È R E

Grilled sole with meunière sauce

89

D E M I - P O U L P E  S N A C K É , S A U C E  C H I M I C H U R I

Seared half octopus with chimichurri sauce

36

C A L A M A R S  F R I T S  E T  S A U C E  TA RTA R E

Calamari fries with tartar sauce

32

C A B I L L A U D  À  L A  M É D I T E R R A N É E N N E

Cod mediteranean style

39



GARNITURES . SIDES

F R I T E S

French fries

12

R I Z  PA R F U M É

Fragrant rice

10

C O U R G E T T E S  B L A N C H E S  G R I L L É E S

Grilled white zucchini

15

H A R I C OT S  V E RT S 

Green beans

10

J A R D I N A I R E  D E  L É G U M E S  C R O Q U A N T S

Midley of crisp vegetables

16

VIANDES . MEAT

H A M B U R G E R  B L A C K A N G U S  ( O R I G I N E  U S A ) 

Fiore di latte, aubergine, tomate sèche

Black Angus hamburger, fiore di latte, eggplant, sun-dried tomato

49

E S C A LO P E  D E  V E AU  À L A M I L A N A I S E  

( O R I G I N E  PAY S - B A S )  Accompagné de salade mix

Veal milanese cutlet with mixed salad

59

E N T R E C OT E  B L A C K A N G U S  ( O R I G I N E  U S A )

Black angus ribeye

65



PÂTES . PASTA

PA C C H E R I  M A I S O N ,  
Sauce tomate, aubergines, stracciatella, basilic

Sauce tomate, aubergines, stracciatella, basilice

35

L I N G U I N I  A U X PA LO U R D E S  E T  B O U TA R G U E

Linguini with clams and bottarga

39

CLUB SANDWICH

S A U M O N

Salmon

37

P O U L E T  ( O R I G I N E  F R A N C E )

Chicken

35

J A M B O N  D ’ E N T R E C OT E  ( O R I G I N E  PAY S - B A S ) 
Ribeye ham

39

DESSERTS

B A B A  A U  R H U M  E T  C H A N T I L LY

Rum Baba with whipped cream

22

P R O F I T E R O L E  A U  C H O C O L AT

Chocolate profiterole

21

F I N G E R  À  L A  F R A M B O I S E

Raspberry Finger cake

20

E N T R E M E T S  A U  C H O C O L AT  G I A N D U J A

Gianduja chocolate entremet

21

COUPE DE GL ACE À L A VANILLE, COOKIE,  

CRÈME ET AMANDES

Vanilla ice cream sundae with cookie, whipped cream and almonds

18

A S S I E T T E  D E  F R U I T S  F R A I S

Fresh fruit Platter

19

B O U L E  D E  G L A C E  O U  S O R B E T

Fresh Scoop of ice cream or sorbet

5



Tableau des allergènes disponible sur demande - Prix nets en euros, taxes et service compris

Allergens list available upon request  –  Prices in euro i taxe and service charges included  


