
L’accord Mets & Vins

1 8 € 2 verres

2 6 € 3 verres

Our menu highlights seasonal produce, selected with care from local
producers, to create authentic, fresh and inventive Mediterranean

cuisine.

Sea bass ceviche
Leche de tigre with citrus fruits and Espelette pepper.

T O  S H A R ET H E  S O M M E L I E R ' S
S E L E C T I O N

Net prices including VAT in euros - Service included
Our products may contain major allergens (14); a list is available on request. Origin of fish: Mediterranean / Atlantic, Origin of meat:

France, EU Origin of foie gras: EU

S T A R T E R S

Mediterranean prawn carpaccio
Crisp vegetables and sea urchin coral vinaigrette.

Half-cooked foie gras
Mirroir de Byrrh, fig chutney and toasted brioche.

Oxheart tomato
Mozzarella, tomato sorbet, basil and burrata espuma.

Iberian charcuterie assortment
Cecina de León, sobrasada, acorn-fed pork
shoulder and crystal bread with tomato.
                                             
Grilled razor clams
Ginger and smoked paprika marinade.

Gravlax salmon
Gin and beetroot, with a touch of Yuzu.
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Main course
Fillet of chicken or today's fish,
with a choice of mashed potatoes or sweet vegetables.

C H I L D  M E N U

D E S S E R T S  

M A I N  C O U R S E S
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Lobster fideua
For 2 people 

42
/ person

The cheese cart 16

Fresh fruit tartare and sorbet.

Profiteroles 
Vanilla ice cream and chocolate sauce.
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Peach Mel i mato
Speculoos and hazelnut crumble.
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Beef fillet
Rossini-style, creamy mashed potatoes, toasted mushroom duxelle, 
Corsican jus with red Banyuls.

Mallard duck tournedos
Provençal-style panisse, with morel sauce.

Tuna steak, lightly toasted
Escalivade focaccia, prawn butter.

Perfectly cooked egg raviolo
Oyster mushrooms, fava beans and a creamy Manchego sauce.

Catalan Yema 
Crunchy praline, light caramel and citrus.

Chocolate dome 
Red pepper ice cream.

Dessert
Ice cream or brownie.

Net prices including VAT in euros - Service included
Our products may contain major allergens (14); a list is available on request. Origin of fish: Mediterranean / Atlantic, Origin of meat:

France, EU Origin of foie gras: EU
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