
dinner

Les gourmands de Rosana v
mini desserts, espresso 
little mix of desserts, served with a warm espresso

Affogato sundae v
glace vanille, espresso, popcorn, caramel beurre salé, chantilly
maison à la vanille de Madagascar, pistache
vanilla ice cream, espresso, popcorn, salted caramel, homemade
whipped cream with Madagascar vanilla, pistacchio

Light cheesecake v
biscuit speculoos, coulis de fruits rouges
speculoos biscuit, red fruit coulis

Frites fraîches gf/veg
French fries 

Frites fraîches truffe et parmesan
gf/v
truffle and parmesan French fries 

Riz pilaf gf/veg
lait coco, combava
pilaf rice, coconut milk, kaffir lime

Salade folle d'herbes gf/veg
vinaigrette huile d'olive citron 
mixed green salad, olive oil, lemon
vinaigrette 

Tombée d’épinards à la crème
spinach and cream sauce

salades & bowls

les plats

sides

à partager 

18h - 22h30

Quesillo de Mamita gf/v
flan caramel Vénézuélien
Venezuelan caram﻿el flan

Tarte au citron v
meringue suisse
lemon tart, swiss meringue

Brownie v
noix de pécan, chantilly maison à la vanille 
de Madagascar
pecans, homemade whipped cream 
with Madagascar vanilla

Pause tropicale
soupe de banane, mangue, fruit de la passion,
fruits rouges, sorbet passion
banana, mango, passion fruit, red fruits,
passion fruit sorbet

desserts

#love sharing
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Chou-fleur rôti  gf/veg
curcuma, zaatar, sauce tahini 
roasted cauliflower, turmeric, zaatar, tahini s﻿auce

Saumon mariné label rouge gf 
ponzu, truffe
marinated salmon, ponzu, truffle 

Burrata di Puglia 200g v
vinaigrette framboise basilic, muesli, croûtons all black
raspberry basil vin﻿aigrette, muesli, all black croutons

Calamars frits 
sauce tartare
fried calamari, tartar sauce

Carpaccio de poulpe gf
sauce chimichurri, citron, tomate, salade
chimichurri sauce, lemon, tomato, salad

Tablero Serrano 
jambon Serrano, chorizo, saucisson, noix
Serrano ham, chorizo, saucisson, nuts

15

16

18

13

19

17

Ceviche péruvien gf
loup, patate douce, coriandre, citron vert, maïs,
leche de tigre, piment, cébette, oignon rouge
peruvian ceviche, seabass, sweet potato,
coriander, lime, corn, leche de tigre, chilli, 
spring onion, red onion
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Carpaccio de chou-fleur gf/v
avocat, féta, noix caramélisées, menthe, basilic, 
oignon rouge
cauliflower carpaccio, avocado, feta, caramelised
walnuts, mint, basil, red onion 

Salade thaï aux crevettes  
carottes, chou kale, crevettes sauce cacahuète salée,
pousses de soja, oignons frits, coriandre, menthe,
vinaigrette thaï, sésame
carrots, kale, shrimps with salted peanut sauce,
soybean sprouts, crispy onions, coriander, mint, Thai
dressing, sesame

Poke bowl ou Veggie poke bowl gf
saumon mariné ou tofu, riz sushi, avocat, mangue,
gingembre confit, noix de cajou, oignon rouge,
coriandre, sésame 
marinated salmon or tofu , sushi rice, avocado,
mango, candied ginger, cashew nuts, red onion,
coriander, sesame seeds 
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Caesar Cali style gf/v
kale, romaine, noix, crispy oignon, cranberries,
parmesan, sauce Caesar maison 
kale, romaine, walnuts, crispy onion, cranberries,
parmesan, homemade Caesar sauce 
Extra poulet fermier / add free range chicken 

Summer salad v
tomate, concombre, pastèque, menthe, feta,
sésame, sumac
tomato, cucumber, watermelon, mint, feta,
sesame, sumac
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les signatures
T-bone Angus à partager (2 pers) gf
800g, sauce chimichurri, frites de patates douces
T-bone to share, 25 oz, chimichurri sauce, sweet potato
fries

Ribs de porc à partager (2 pers)
sauce barbecue maison, frites fraîches 
pork ribs to share, homemade barbecue sauce, French fries
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Loup en portefeuille flambé au Pastis gf
sauce chimichurri, riz pilaf coco
seabass fillet flambéed with Pastis, chimichurri sauce, 
coconut pilaf rice 
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flambé devant vous

Fettuccine aux scampis épicées 
tomates confites, gambas, sauce bisque, piment, ail
spicy king shrimp fettuccine, tomato confit, 
king shrimp, bisque sauce, chilli, garlic

Kari Ayam gf
poulet fermier, gingembre, lait de coco, coriandre,
curry, riz
free-range chicken, ginger, coconut milk, coriander,
curry, rice

Fish and chips
cabillaud pané, sauce tartare et frites fraîches
breaded cod, tartar sau﻿ce and French fries

Pièce de boeuf Angus gf
sauce chimichurri, poivre de Sarawak, patate douce,
salade folle d'herbes 
Angus beef, chimichurri sauce, Sarawak pepper, 
sweet potato, mixed green salad
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Tacos de maïs vegan veg 
crème de poivron fumé, pleurotes, avocat, 
oignons crispy
vegan corn tacos, smoked pepper cream, 
oyster mushrooms, avocado, crispy onions

Rigatoni épicés alla vodka et stracciatella v
sauce tomate et crème, piment, basilic frais
spicy rigatoni alla vodka and straciatella, 
tomato and cream sauce, chilli, fresh basil

Rigatoni à la truffe et parmesan  v
truffle rigatoni, parmesan
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Gambas rôties au four épicées gf
achards de légumes façon malgache, piment d’Espelette,
riz coco, combava
spicy oven-roasted prawns, vegetable pickles, Espelette
pepper, coconut rice, combava

Lobster roll & frites fraîches  
brioche, homard, mayonnaise citronnée poivrée
brioche, lobster, peppery lemon mayonnaise, French fries

Truffle cheeseburger, frites fraîches
bœuf, truffe fraîche, compotée d'oignons, cheddar,
roquette, crème de truffe
beef steak, fresh truffle, onion compote, cheddar cheese,
arugula, truffle cream, French fries 
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gf gluten-free | v vegetarian | veg vegan
Origine de nos viandes : France, Espagne, Irlande — La liste des allergènes est disponible sur demande — Tous nos prix sont en euros, TTC — La maison n’accepte pas les chèques. | Our meats come from France, Spain and Ireland — Please ask us about

allergens — All prices are in euros, VAT included — We do not accept cheques.


