Mediterranean restaurant

APERITIF

Pastis £100 — Stella Artois (Pint) $88 — Palm Rose $108 — Kir Royale $130 — Aperol Spritz §110 per glass | $410 per Jug

Anchoiade Potager

Crisp anic garden Veggies - Omega3 Anchovy Caper di
Py org B %E] BSU“ vy Caper dip

$180 | Large $2

Gilardeau no4, Freshly shucked French oysters - shallot vinegar
| Les 9 §430 | Les 12 $560

Les 6 §3

Napolitan Pizza 9 or Long,
L. $312 | Prosciutto 253

Mezze Platter, A Selection of Turkish Tapas including Hummus - Feta
Ezme-Taramasalata - Pastrami (or @) $230 | Large $360

Mm}}nrilﬂ $250, L SEG{JJ

0, L$312 | Four Cheese 5295, L$335

Seafood Platter - French Crah - Qysters - Prawns - Langoustine - Tunz Raw - Qcean Trout, & mare

$890 for 2 people | $1680 for 4 people

Moules Marinieres au Pastis $290
Mussels stecamed ir Pastis -

Rosemary Créme Fraiche

Saint Jacques en Coquillage anx 3260
Beurre de Pistou

Hokkaido Scallops Grilled in the

Shell - Pesto and Tomato Confit

i N T ; Py
LES ENTREES - TOSTART £2
Carpaccio De Thon Antibolise §220
Fresh Tuna Slices - Green Olive -
Temato Confit
Ceviche de St Jaques an Fenouil $280
Fine Hokkaido Scallops - Fennel
Salad - Tumeric - Citrus Vinegrette
Trio de Sardines §260
Sardines Parfait-marinated —
fritto-toasted Brioche
$240

Salade Nicoise de la Plage

Fresh seared Tuna with Polatoes -
Tomatoes — Green Reans - Qlives -
Basil - Anchovy dressing

—_— g —

Spaghetti Vongole ou Cozze
Chili & Garlic Pasta with Clam or Mussels
£310

NOS PLATS - DISHES
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Tomates a I' Ancienne $220
Topped with Soignon Goats

Cheese-Gordal Olive

La Bouillabaisse Chic de Marseille
Rouille et Croutons de Pecheur
Fresh Mediterranean Seafood steamed in a
delicious Saffron - Tomato Broth
$690 For 2

FEITFIFIIESETTEIFEGTEST IR ETTIIFE A IS A SIS I IE I TS

Risotto aux cépes, fromage et §320 Agneau au Frére $390
Pancetta (or@ e Harissa Grilled Lamb
Porcini Risotto-Brown Rice-Cheese & =) i
Bacon Chops-Preserved Lemon-Créme
Gratin de Légumes ala provencal $260 Fraiche-Sultana Cous Cous
et Fromage de Chlévrex T
Gratinated Ratatouille-Goat C -
Crame Fraiche T e Mgrgret fle‘Canard Appicus $360
Y W sapid _— Crispy Mi Cut Duck Breast
ruie cCian Ha on - - z
Preserved Fennel-Tzaziki-Peppercorn -Ginger-Cumin-Apple
Salsa Verde-Tumeric-Sweet Potatoes Dates-Orange Carrots
+i0% SERVICE CHARGE | Al Invoice round up to the nearest §1 |

U RN

Tartare de Boeuf
Classic Grass-fed Steak Tartare - Aidli
- Sourdough Toast

$290

La Burrata ala Tngenade ﬁprf\‘ﬁ) %250
Creamy Burrata Cheese - Tomato -

Balsaniico - Pancella

Croustillant de Chevre au Pain des
d"Epices )

Goat Chesse baked on Ginger Rread -
Rockette - Walnut - Apple Cider -
Honey dressing

Soupe de Poissons de Roche
Typical Sealvod soup from Marseille -
Rouille = Crutons

$220

$220

— g ——
Filet de Baeuf au Poivre
Fire Grilled OBE Organic Beef Tenderloin{Aust)

- Green Peppercorn sauce - Hand Cut Chips
£490

GARNI - SIDES®

P hé P al d Vi ® $120
S amesan CheclerPine Nuts | BB
~Pomegranate Neclar

Spiced Bel Lentils 130
§Ef;’: ;?l—ljgpfr‘s—hiﬂamr—ﬁalumicﬂ—

Plain Past th 110
Phin,Pafy i Pppuesen :
(Rigatoni, bpaglhetlt or Macaroni)

Real Potat W $80
ReplBominahiey

Classic Sou S48

o

- Artisan Sal

NO service charge ou take-away

Pepperoni $280,




