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1st Edition

TAPAS
small Hot & Cold dishes

In this edition
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22

GUACAMOLE
& CHIPS

5 MINI
EMPANADAS

40GR. FOIE
GRAS

Very fresh guacamole sauce
produced by the chef, served
with Socca® chips, a typical
product of Nice based on
chickpea flour.

5 small bundles of pasta stuffed
with meat, typical of Latin America
and the Philippines.

Daily Foie gras 40 Gr, white
bread, fig confit.

15€
CHICKEN THIGHS
AND WINGS
5 chicken wings cooked in the oven,
not spiced, very tasty, are
accompanied by mayonnaise.
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1st Edition
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small Hot & Cold dishes

In this edition
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BRUSCHETTA
VEGAN

CROQUE
MONSIEUR

CRUNCHY
FISH

100% vegan bruschetta, made
with fresh guacamole.
Topped with PDO hazelnuts
from Piedmont.

A croque-monsieur is a typical
grilled sandwich made with ham
and cheese.

6€ PER EACH
OYSTER FINE DE
CLAIRE N° 3
We use the same fish supplier of Prince
Albert royalty house Halle du midi Monaco
because we care and we want to serve 100%
freshness and quality

200gr. Crunchy fish baked in the
oven, accompanied by cherry
tomatoes and green mayonnaise

PRESTIGE
TAGLIERE IBERIC 100%
50gr. of PATA NEGRA, Jamón awarded as a
primer finalist in the PREMIOS ALIMENTOS
DE ESPAÑA DEL 2018 in the category at the
BEST JAMÓN DE BELLOTA IBÉRICO.
50 gr. of LOMO DE BELLOTA 100% IBERIC
50 gr. of CHORIZO 100% IBERIC
Complete dish 150gr.
84€

CAVIAR SELECTION 50gr.
IMPERIAL BELUGA
Physically, this is the largest sturgeon and the
only predator in the sturgeon family. This
species is distinguishable from other sturgeons
by the following characters, the barbels reach
the mouth, the mouth is larger, the snout is
upturned, the bony shields on the flanks on the
back are smaller, the maximum dimensions are
much greater, from 5.3 to 7.5 meters in males,
females are 20% more or 9 meters.
134€

