Grill & Lounge Dinner menu

Starters

Don buri of seared salmon, red cabbage, avocado and coconut &
Fin tart of grilled vegetables, basil, and mozzarella

Sea bass carpaccio, buckwheat cereals, ponzu and grapefruit 7

Lobster salad, guacamole, midget gem lettuce, marinated cucumber, and seaweed Cﬁ
Tataki of tuna teriyaki, grilled midget gem lettuce, summer truffles, burrata
Duck liver foie gras with muscat from Cap Corse, sponge bread, onion from Sisco

Pasta

Homemade rigatoni with Dublin Bay prawns, lemon, and capers
Spaghetti Martelli, garlic, olive oil, chilli pepper and dried mullet roe
Penne Martelli “a I'Arrabbiata” (spicy tomato sauce) and ricotta cheese
Linguine with seafood and fish

Spaghetti Martelli with finest crawfish (depending on the catch)

Fish

Mixed grill of fish and shellfish <7

Grilled Dublin Bay prawns teppanyaki style, wok of mixed vegetable &
Sauteed shellfish, tiger prawns and tiny squid, garlic, and parsley

Grilled octopus, spicy garlic mayonnaise and green_‘tgeans Fﬁ
Grilled finest crawfish (depending on the catch) &

Meats

Free range chicken a la “Diavola” with spices, wok of mixed vegetable Fﬁ

Black Angus entrecote steak cooked on the grill, roasted potatoes, béarnaise sauce (450g) &
Beef roasted rib “Normande”, roasted potatoes, (1.2Kg, for 2 persons, 20 minutes cooking time)

Extra garnish
Cheese and Desserts

A selection of fine Corsican and Italian cheeses
Tirami-chou

Chocolat inspiration like a Black Forest gateau
Pistachio and raspberry shortbread, with batak berries
Selection of ice creams and sorbets FK%

Affogato : 2 scopes of vanilla ice cream and expresso coffee (ié
Lemon tarte, fresh herbes sorbet

Plate of fresh red berries Fﬁ

Our beef products are certified as originating from France, Spain, Australia
Our poultry are certified as originating from France
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