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18€

Lobster medallion Salad with a mango dressing sauce Cesar Salad /

Shrimp- Chicken – Lobster 

Roasted Goat cheese with local honey

 Grilled Vegetables Plate

 Half Avocado with Fresh Lobster

 Gambas devil eggs mimosa

 Half Parisian Lobster

 Shrimp avocado Tartar on a tomato coriander concassé 

 Steak and Scrambled Eggs

Fresh duck liver Terrine With sautern sweet  Wine

 

Smoked local Fish Plate

 Assorted ham and salami 

24€

TARTARES / CARPACCIO �FRESH LOCAL FISHES 

Mahi mahi Tuna Wahoo Marlin 

SUGGEST IONS

Lunch or Dinner 
Cold Starters 

FRESH SALADS 

This is just an idea of the dishes that Chef Laura Antonelli can prepare for you.
Detailed menus will be sent at the time of the first email exchange."
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 21€

Seared Fresh Foie Gras with Orange sauce

 Stir Fried Clam’s provençal sauce

 Onion Soup

Cauliflower soup with diced Bacon

 Lobster Bisque

 Fresh Seared Foie gras ravioli with

 mushrooms sauce 

Stuffed Mussels

Seared Octopus Garlic Butter sauce 

italian pasta 

SUGGEST IONS

Lunch or Dinner 
warm Starters 

This is just an idea of the dishes that Chef Laura Antonelli can prepare for you.
Detailed menus will be sent at the time of the first email exchange."
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FROM  00€ / Kg 
Grilled Lobster with garlic butter sauce

Thermidor Lobster

 Brazilian Lobster (Proud of Anguilla)

The price of lobster depends on the market price
of the day."

 from 45€

 Creole style Conch Fricassee

 Red wines Octopus Stew

 Seared Fresh Mahi Mahi Filet vanille curry

white Butter sauce 

Tuna tataki Steak

 Fresh Whole grilled Fish 
(depending on availability)

  Sauce Seared Fresh Salmon creamed

 spinach Scallops & shrimps  butter sauce 

SUGGEST IONS

Entreé from the Sea 

This is just an idea of the dishes that Chef Laura Antonelli can prepare for you.
Detailed menus will be sent at the time of the first email exchange."
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 FROM 45€

 Beef tenderloin with Pepper Sauce 

or duck liver 

Sauce Chicken Fricassée with Morel

 mushrooms Roasted Forest Veal Chop

 Roasted  Ribeye

 Pork Fillet Mustard Sauce

 Whole Roasted French Free-range Chicken

 Grilled Lamb chop GREEK style

 Roasted Veal liver 

Duck Leg confit with onion cream

 Milanese Veal Chop

 Beef Bourguignon 

OXTAIL 

SUGGEST IONS

Entreé from the Land 

This is just an idea of the dishes that Chef Laura Antonelli can prepare for you.
Detailed menus will be sent at the time of the first email exchange."
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FROM 45€

Ribeye Steak Flank Steak

 Beef Tenderloin New York Steak Roasted

 Wagyu Ribeye Picanha

 Beef Asado Porthouse Chicken Legs 

Pork Chop Ribs Veal Chop 

Lamb Chop 

SUGGEST IONS

Grilled Meat BBQ 

This is just an idea of the dishes that Chef Laura Antonelli can prepare for you.
Detailed menus will be sent at the time of the first email exchange."
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25€

Salt fish fritter / Acra de Morueax StuffeD

  blood Sausage / Boudin Créole Conch

 Sausage / Boudin 

Johnny Cake

 Chicken Colombo / Colombo de Poulet

Oxtail stew / Queue de Bœuf en Ragoût

 

 Fricassée Creole Shrimps / Fricassée de

Crevettes à la Créole 

SUGGEST IONS

Local Food Corner 

This is just an idea of the dishes that Chef Laura Antonelli can prepare for you.
Detailed menus will be sent at the time of the first email exchange."
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from 25€

Smoked Salmon with  Lasagna / Lasagnes de

Saumon Fumé 

 BOLOGNA MEAT Lasagna / Lasagnes

BOLOGNAISE 

 Seafood pasta / pasta aux Fruits de Mer

 pasta Bolognese / pasta Bolognese

 Clam’s pasta / pasta aux Palourdes

 

3 tomatoes  pasta / 3 tomates pasta 

SUGGEST IONS

Entreé Pasta 

This is just an idea of the dishes that Chef Laura Antonelli can prepare for you.
Detailed menus will be sent at the time of the first email exchange."

Entreé Risotto 

Seafood / Fruits de Mer 

rose et strawberry / rose et fraises 

gorgonzola and pear / gorgonzola et poirs 
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from 18€

Crème Brûlée

 Chocolate Mousse / Mousse au Chocolat

brownie 

panna cotta 

Tiramisu

pavlova 

cheesecake

SUGGEST IONS

Desserts 

This is just an idea of the dishes that Chef Laura Antonelli can prepare for you.
Detailed menus will be sent at the time of the first email exchange."


