
STA RT E R 

 Green asparagus • lemon 	 20
green asparagus, curd milk,  
confit lemon, lemon sorbet

Vitello tonnato 	 20
refreshed thinly sliced veal,  
capers and tuna sauce

Fish • puntarella •  pomegranate 	 20
marinated fish of the day, puntarella 
pomegranate/mint granité

 Croq’Corso • mixed salad	 20
cured ham, scamorza, tomato, pesto and 
mixed salad, bread and grain ice cream

M A I N

Penne • anchovy  	 18
dried pasta, garlic, anchovy

Octopus • aubergine • hummus 	 30
grilled octopus, spiced aubergine,  
chickpea hummus

Catch of the day • greens • aïoli	 28
fish of the day in it natural way,  
green vegetables and aïoli sauce

Chicken • tiny potatoes • herbs  	 28
Corn-fed chicken from Les Landes breast  
tiny potatoes and fava beans, herb pesto 
and wild garlic

Beef chawarma • fattoush 	 30
pulled beef with spices, baby gem,  
tomato and cucumber, pita bread

TO  S H A RE

Socca • panisse	 10
soft and crispy Nice-style socca,  
panisse fries

Beef • pesto	 14
beef tartare, capers, herb pesto,  
French fries

Supplì • mozzarella  	 12
rice croquettes, bolognese,  
mozzarella emulsion

Spanakopita • mint • pine nut	 14
filo pastry, feta, Swiss chard and spices,
mint/pine nut condiment 

F ROM MO N DAY TO  F R I DAY

Daily starter + main  
or main + dessert

28

Daily starter + main + dessert
36

1 2A M–2P ML
U

NCH  MEN
U

N E T  P R I C E  I N  E U RO,  TA X E S  A N D  S E RV I C E  I N C LU D E D

If you suffer from a food allergy or intolerance, please let a member of the restaurant team know upon placing your order.  
European origin of our meats upon request - WINTER 2023

BA R  •  R E STAU R A N T •  G L AC I E R

 Dishes topped with our 
ice cream & sorbet

D E S S E RT 

Chocolate • hazelnut glaçata	 12
Peruvian chocolate and  
hazelnut ice cream duo

Lemon • cocoa	 12
lemon cream, cocoa shortbread, confit 
lemon sorbet, chocolate sorbet, lightly 
whipped cream

Citrus • vermouth	 12
confit citrus, grapefruit/vermouth sorbet, 
lemon sorbet, Campari granité

Liégeois chocolate 	 12
chocolate cream, three vanilla and  
chocolate ice cream, lightly whipped 
cream, shaved chocolate

Pistachio • orange blossom 	 12
pistachio praline, pistachio ice cream,  
granité and soft orange blossom cream

Affogato	 12
hazelnut praline, three vanilla ice cream,  
lightly whipped cream, espresso

Biscuit • chocolate	 14
minute-made chocolate biscuit,  
Peruvian chocolat ice cream

Fruit tart	 12
thin puff pastry tart, seasonal fruit

Main + dessert + soft drink
14

3 tomato casarecce 
or 

Crispy chicken piccata,  
panisse fries 

 
2 scoops of ice cream or sorbet 

of your choice 
or 

Chocolate mousse 

TO  1 2  Y E A R  O L DC

H I LD  MEN
U


