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- STARTERS
CRAB
Grape seed oil | Tomatoes
KING SHRIMPS
Avocado | Pakchoy
CARPACCIO

Arugula | Olive oil | Parmesan flakes

TOMATOES AND YOUNG CHEESE
Fresh tomatoes | Feta cheese | Basil

CREAM SOUP WITH SEAFOOD
Garlic | Squids | Octopus | Mussels

MUSHROOM SOUP
Spinach | Champignons | Shrimps

SALADS

OCTOPUS SALAD
Lime | Oregano | Olive oil
SEASONAL SALAD

Tomatoes | Pepper | Bow | Lemon dressing

GREEN SALAD

Greens mix | Green vegetables

SALAD WITH ROSTBEEF
Iceberg lettuce | Tuna dressing

¢ JEL

RESTAURANT

A LA CARTE MENU

WARM STARTER

FRIED CALAMARI
Seasonal greens | Garlic dressing

BRUSCHETTA WITH PARMA
Truffle | Cream-mousse Guer

SPRING ROLL

Shrimp | Japanese dressing | Zucchini
GRILLED ASPARAGUS

Pecorino cheese| Roasted Pine nuts & Basil Pesto

PASTA

HOME MADE PAPPARDELLE WITH
PORCINI MUSHROOMS

White Wine | Cream | Parmesan | Cheese Rosemary oil

SEAFOOD TAGLIATELLE

Mussels | Squid | Salmon | Tomato & Cream | Olive ol

SHRIMP RAVIOLI

Chive sauce & Parmesan cheese

DINNER
SEAFOOD =

20€  GRILLED SEA BASS

Gratin | Sauce La Meunie're
25 € RISOTTO WITH SEAFOOD

Risotto with mini squids | Shrimps
20€ Creamy emulsion

SCALLQPS
50 € Broccoli | Serum sauce
15€

FROM THE GRILL

12 € STEAK OF BEEF

Sauce Ju | Vegetables

LAMB SHOULDER TERRINE

Shallots | Potatoes in cream
20€  FOI GRAF STEAK

Sauce Caramel | Grape
15€ GRILLED CHICKEN

Fresh vegetables | Herbs | Onion
15€  GRILLED LAMB RIBS

Fried potatoes | Fresh greens
15 € -

DESSERTS

BASQUE CHEESECAKE

Fresh raspberries
20€ COCONUT MUSS

White chocolate mousse | Coconut cream | Peaches
25 € CAPPUCCINO CREAM BRULE

Seasonal fruits | Salted caramel
25  COCONUT ICE CREAM

Hazelnut | Caramel
20€

.............. TODAYS CHEF’S
RECOMANDATION
KING SHRIMPS
Avocado | Pakchoy
204 GRILLED ASPARAGUS
Pecorino cheese | Roasted Pine nuts
& Basil Pesto
208 FOI GRAF STEAK
Sauce Caramel | Grape

20€

BASQUE CHEESECAKE
Fresh raspberries

Per Person 80 €

IF YOU ARE ALLERGIC TO CERTAIN FOC

LET YOUR WAITER KNOW

CEETEE,

20 €

25€

45 €

40 €

35€

30€

30€

45 €

10€

10€

10€

10€




