APPETIZERS - FiE

© Tempura of salmon with nori seaweed, kimchi and peanut salad, wasabi cream

Y—EEDYDESS FALAFE—F v IHSE HpSUTY—LFZ
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p

Y Fine tomato tart with a heart of mozzarella and its bleu cheese fritter,
arugula salad with white balsamic vinegar
FIRENFEYYFLSETN—F—ITY Y, FLITSHSE
T4 R/ HI O ERS—

2400

¥ Iced Cantaloupe melon soup, goat cheese and fresh mint parfait
AXO2PDFRHR—T YFF—XETL a3 D/ TT
1800

Moroccan red tuna tartar, raita and cucumber sauce,

chick peas and harissa
FOYIARMFPESDDEINGIL SLEXEEWITYDY—X ULECEENY v HELE/IC
2400

¥ Risotto Arborio with fresh basil, jus of tomato and celery salt,

parmesan emulsion
FHFRYFY S fETLyoa/NSI FTRFS2—XEEOY /X FTTILST
2100

Casserole of shrimp flambée with vanilla flavoured rum,
papaya salad, garlic finger bread
BEDIZ S ADHEA—NIIN=ZFSLEHE /N VHSE = o Ty =Ty F
2700

Carpaccio of veal tenderloin, creamy light spicy sauce and arugula salad
FEDZ 4 LDHNINYFT OY—Z—54 fIINL—Y—X FINITSYSZ
2400

Y ® Tomato tartar with truffle balsamic vinegar
and macadamia nuts, shaved parmesan, baby spinach salad
FITFrRDENSZI YL TINNYIIFF—RETHTI TS
INAFENE—[FSHABEY X
2200

SEAFOOD & FISH - &#/#

= Black tiger prawn tails infused with fresh vanilla from Taha’a,
potato pancake, vegetable tagliatelli and shellfish espouma
FREEZDEDEINTEN=ZSEB KT o 0—FEBREDEZY Ty T7LES—T—FIX TV
3800

Roasted mahi mahi in banana leaf, sweet potato chips,
garden vegetables with fresh tarragon, mustard virgin olive oil
NWFFDETHALEVEVEDOA—I F R4 —FRETFFv IR H—FNZE TN
CRE— RIS Y= TE AN
3200

Thick-cut red tuna steak, peppers and zucchini crumble,
crushed fingerling potato with olive oil, Provencal sauce
FYTODR7—F E—V2IEIvF—=DI 52T K7 DT Y —TF 1 /LR
Zod 7R EY—X
3600

= Pan seared scallops, sun dried tomato and green peas risotto, red pesto sauce

FETDYT— YRS ITRETY—2E—XDY VY b Ly FAX FY—X
3400

Seared filet of spangled emperor with citrus gremolata,
lump eggs beurre blanc, smooth quinoa and roasted garlic, fennel purée

FIZFZA DT 1 LDLERGHRESE JDENE—REG, F/7 R DH—Y v ORE, T717F30DE2—LFEA

3400
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Healthy option
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Vegetarian dish
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Spa suggestion
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MEAT - F#E

% French duck foie gras tortellini, mashed butternut squash infused with truffle oil,
pan seared duck foie gras, port reduction
T3 TFTISDINTY—= DIFEODV Y2 P aTF1INEK 1+ TFI05DYT— F—FBEDEYEFFAT
4500 (+900 supp. MAP) (S B 11 ED 5 EF#ILI00cvEMHE L 4G Y FT)

Veal tenderloin medallion with mustard crust, slowly cooked potato
stuffed with melted bleu cheese, button mushrooms, meat jus with garlic butter
FEDTE—O4 > VIXEZ— FEK K7 FDITN—F—XTF T2 vyal—h FifEHT—Y v ong—

3700

" Pan seared duck breast ‘Rossini Style’, pumpkin marmalade
perfumed with cardomom seed, green asparagus
BOHAD Y 77— Ov—=XZL) DIELHDV—TL—FETY—2FIINGHRFL
4100

Tournedos of Angus beef tenderloin, spinach fondue,
mashed breadfruit and bacon, port jus
TF—RIFSYFEE—=TT2o8—O012D FILF—F [F5AABDTF>Ta, /IW2DEDV Y >abN—TFZ
4300 (+700 supp. MAP) (S BfFEDHEH#I12700cfoB MM EE LY £T)

Slowly cooked leg of lamb from New Zealand,
polenta and chunky tomato, crunchy colombo, rosemary jus
a5 REFEDERDEAS KL2ZEFTF O5>F—aO0 RélO0—Xv)—22—X
3200

DESSERTS - 7#—A,AX=21—

Every dessert order needs 15 minutes delivering
TH— FDHEICIE, 1 5RDEHEEFEENTEYET, CTERSESVEL,

Chocolate fondant with an insert of banana and coconut,
cinnamon and Grand Marnier ice cream
NWFFETIFVIAY TFE25335 SFEETSOVZIDFLROY—LFEZ
1700

IRIATAI

Vanilla créme brulée spring roll, vanilla and salted butter
caramel ice cream, apple and manzana tartar shooter
INZSOY—LTY2LDPEEEFENE—FSANT A IO Y—L YATETFFDEINENNTTEEEIS
1650

® Y Pineapple samosa, iced parfait, macaroons, pineapple fritters,
confit pineapple and coriander ice cream
INLF Y TUNYEY, PALRINTT, YHOA2, /A F v TNTY v Z— N F v TNT Ty ETYFE—F LR —A4
1650
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= Iced parfait with honey and dry fruits, French doughnuts with citrus jam,
rosemary sorbet

BELRFSAITN—YDF L X/INNTT, TLOFRF—F vV ,SIEVrA O—IVY—2+—Ny fFEZ

1650

Cappuccino and coffee granite, fondant with a Bailey’s heart, Bora Bora chocolate
BHIF—/ DT 057 NP Y—IXDPIF28335, RKSKESF3aL—F
1750

' Strawberry and kiwi tartar, panna cotta infused with Tiare flower,
mint sorbet
RFANY—EFT 7 DIINEIN /I FTYE T FLEK S2,t—Ny A
1700

® Composition of five desserts - snx 74— rogyspe
1950

Palette of local flavours ice creams and sorbets
pineapple & coriander, rosemary, mint, vanilla, cinnamon & Grand Marnier
FALROY—LESt—Ny )N F TN Y FoE— O—X7Y— S2f, N=5 JSOF=IFEY
1600

Chef suggestion

Authentic local dish ‘ Dish containing pork
>z IDHEID

O—h/NT1va BRAFSAHE

All prices are listed in Pacific francs, taxes and service included | LEOBIIENS T 5 TS TERESATEY., BEAZELYET

Bovine meat originally from New Zealand /| Za—T—51 FEER



