Créme d’aubergine fouettée, pain soufflé | v

huile d’olive
whipped eggplant cream, puffed bread, olive oil

add légumes crus +7 / add vegetable dip

Calamars frits

sauce tartare
fried calamari, tartar sauce

Burrata di Puglia 125g | v

tomates, vinaigrette framboise, muesli, cro(itons all black
tomatoes, raspberry vinaigrette, muesli, all black croutons

Summer salad | v

tomate, concombre, pastéque, menthe, feta, sésame, sumac
tomato, cucumber, watermelon, mint, feta, sesame, sumac

Stracciatella | v

sauce tomate, parmesan, basilic
tomato sauce, parmesan, basil

Californienne | v

mozzarella fiordilatte, parmesan, mascarpone, courgette,
olives vertes, amandes

fior di latte mozzarella, parmesan, mascarpone, zucchini, olives,
almonds

16

16

19

16

18

19

Tacos de mais au ceviche de loup ou tofu|v /veg /gf 20

chou rouge & blanc, yaourt citron, salsa, jalapafios

seabass ceviche or tofu / red & white cabbage, lemon yogurt, salsa,

jalapeno

Rigatoni épicés alla vodka & stracciatella | v

piment, basilic frais
tomato vodka sauce, chilli, fresh basil

Coeur d’entrecote Angus d’Uruguay

sauce chimichurri, poivre de Sarawak, patate douce, salade
Angus Uruguayan ribeye steak, chimichurri sauce, Sarawak pepper,
sweet potato, green salad

Kari Ayam | gf

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

Tartare de boeuf & frites fraiches

cornichons, oignons rouges, capres
pickles, red onions, capers

Frites fraiches | gf/ veg

French fries

Frites fraiches, truffe et parmesan | gf/v
truffle and parmesan French fries

22

32

23

24

11

Planche de jambon Serrano & burrata

tartines grillées a Uhuile d’olive, romarin
serrano ham & burrata, olive oil, grilled toasts, rosemary

Panier de légumes crus et ses trois sauces |
gf/v

anchoiade, créme d’aubergine, guacamole
vegetable dip, anchovy sauce, whipped eggplant, guacamole

Gaspacho | v

tomates, concombre, poivrons, basilic
tomato, cucumber, bell pepper, basil

Ceviche péruvien de loup | gf

patate douce, mais, coriandre, citron vert, leche de tigre
seabass, sweet potato, corn, coriander, lime, leche de tigre

Diavola

sauce tomate, mozzarella fior di latte, salami piquant,

piment
tomato sauce, fior di latte mozzarella, spicy salami, chili

1@ jﬁmn neuy Profareyy noy

Shrimp pasta
bucatini aux gambas, tomates cerises confites, épinards,

pangritata, piment, sauce légére crémée au vin blanc, basilic
bucatini, roasted cherry tomatoes, spinach, pangrattato, chili, light

creamy white wine sauce, basil

Cheeseburger & frites fraiches

compotée d’'oignons, pickles de radis, sauce charbon
d’herbes, cheddar, roquette

onion compote, pickled radishes, herb-charcoal sauce, cheddar,
arugula, French fries

add truffe +10 / truffle

Fish & chips

cabillaud pané, sauce tartare, frites fraiches
fried cod, tartar sauce, French fries

Poulpe a la plancha

créme de poivrons, chimichurri
bell pepper cream, chimichurri

Lobster & shrimp roll, frites fraiches

brioche, mayonnaise citronnée poivrée
brioche, peppery lemon mayonnaise, french fries

Asperges roties & parmesan | gf/v

roasted asparagus & parmesan cheese

Riz pilaf | gf /v

lait de coco, combava
rice, coconut milk, combava

gf gluten-free | v vegetarian | veg vegan
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Calamars sautés a la provencale | gf

ail, persil, citron
garlic, parsley, lemon

Carpaccio de saumon mariné a la truffe

ponzu, truffe fraiche, perle de yuzu
marinated salmon, ponzu, fresh truffle, yuzu pearl

Truffle addict | v

créme a la truffe, parmesan, mozzarella fior di latte,
roquette

fresh truffle, truffle cream, truffle oil, parmesan,

fior di latte, arugula

W‘;fm par Plet

28

21

23
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34

Origine de nos viandes : France, Espagne, Irlande, Uruguay — La liste des allergénes est disponible sur demande — Tous nos prix sont en euros, TTC — La maison n’accepte pas les chéques.

18

19

26

Ribs de porc (2 pers) 49

sauce barbecue maison, frites fraiches
pork ribs, homemade barbecue sauce, French fries

Cote de boeuf maturée, France 110
env 1kg2 (2 pers)

sauce chimichurri, frites de patates douces
bone-in rib steak chimichurri sauce, sweet potato fries

Rigatoni a la truffe 31

flambées au cognac dans la meule de parmesan
flambéed with cognac in a parmesan wheel

Loup entier flambé au pastis 32

sauce chimichurri, asperges roties, patate douce
whole seabass flambéed with pastis, asparagus, sweet potato,

chimichurri

J

Salade folle de roquette | gf/ veg

vinaigrette huile d’olive, citron
arugula salad, olive oil, lemon vinaigrette

Our meats come from France, Spain, Ireland and Uruguay — Please ask us about allergens — All prices are in euros, VAT included — We do not accept cheques.



desserts o ma

Light cheesecake | v

biscuit speculoos, coulis de fruits rouges
speculoos biscuit, red berry coulis

Quesillo de Mamita | gf /v

flan caramel Vénézuélien
Venezuelan caramel flan

Tarte au citron | v

meringue italienne, citron
lemon tart, Italian meringue, lemon

Brownie | v

noix de pécan, caramel beurre salé, glace a la vanille
pecans, salted caramel, vanilla ice cream

Churros | v

sauce caramel, Nutella, chantilly maison a la vanille de
Madagascar

caramel sauce, Nutella, homemade Madagascar vanilla whipped cream

Affogato sundae | v

glace vanille, espresso, popcorn, caramel beurre salé,
chantilly, pistache

vanilla ice cream, espresso, popcorn, salted caramel, homemade
chantilly, pistacchio

11

10

Coupe de fraises chantilly vanille | v
strawberries, vanilla chantilly

Les gourmands de Rosana | v
mini desserts, espresso

Glaces & sorbets | 1/2/3 boules
vanille / chocolat / pistache
ice cream vanilla / chocolate / pistachio

sorbets citron / mangue
lemon / mango

12 Espresso Martini | v 12
vodka vanille, liqueur de café
vanilla vodka, coffee liqueur
12
Irish Coffee | v 13
paddy Irish whiskey, café, créme
3/6/9 paddy Irish whiskey, coffee, whipped cream

cannes

@rosanacannes



