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22 ENTREES — .

Starcers

Tartare de Bmuf‘, Prites Maison #0000 c000000000000000000000000

Beef Tartare, Homemade Fries

Tataki de Baeuf Marine, Pickles d'Oignons Rouges et

| Olllates CO[] 1t€s ©00000000000000000000000000000000000000000000000

Marinated Beef Tataki, Red Onion Pickles & Confit Tomatoes

Ceviche de Daurade ©00000000000000000000000000000000000000000000

Sea Bream Ceviche

C‘rudo de Ventréche de Thon ©000000000000000000000000000000 00

Tuna Bell y Crudo

Salade Cesar ©000000000000000000000000000000000000000000000000000000

Caesar Salad

Brioche de Homard, Sauce Mayonnaise Epicee «+x--e+++

Lobster Brioche Roll, Spicy Mayonnaise

Burrata & Tomates Colorées de Saisom «sesesesersassesaans

Burrata with Seasonal Heirloom Tomatoes

Feta, Pasteque, Concombre & Huile d'Olive «eeeeereeeeees

Feta, Watermelon, Cucumber & Olive Oil
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2 PATES & RISOTTO -

Pasta & Risotto

A . . .
Pates Farcles Rlcotta & Clt]’:on @ee0000c000000000000000000000000

Ricorta & Lemon Stuffed Pasta

Risotto Safrané au Foie Gras ©000000000000000000000000000000 00

Saffron Risotto with Foie Gras

Spaghetti au Ragoﬁt de Bmuf ooooooooooooooooooooooooooooooooo
Beef Ragu Spaghctti

Linguine é 13_ Bisque de Homard 0000000000000 000000000000000

Linguine with Lobster Bisque

Linguine en Meule de Parmesan, Creme de Truffe ------

Parmesan Wheel Linguine with Truffle Cream

&= VIANDES — .

Meat Selection

Chuck Flap Black Angus, Gratin de Pommes de

Terre & Sauce au Poivre @00000000000000000000000000000000000000
Black Angus Chuck Flap, Potato Gratin & Pepper Sauce

Cote de Veau, Jus de Veau & Pommes Grenailles ++--+--
Veal Chop, Veal Jus & Baby Potatoes

Filet de Boeuf Rossini, Purée de Pommes de Terre +-----

Rossini Beef Tenderloin & Mashed Potatoes
Carre d'Agneau, Sauce Persillade & Pommes de

| erre Malsoll ©000000000000000000000000000000000000000000000000000

Rack of Lamb, Parsley-Garlic Sauce & Homemade Potatoes — A partager

| 3

20

130

a




=

= POISSONS — .

Fish Selection

Pave de Saumon Grille, Sauce Vierge & Poclee de
Légumes ©00000000000000000000000000000000000000000000000000000000000 24 €

Grilled Salmon Fillet, Virgin Sauce & Sautced Vegetables

. 170 / . .
Loup Entier Grille a la Decoupe ceesssesess Prix selon arrivage
Whole Grilled Sea Bass, Carved Tableside

Daurade Entiere Grillee a la Découpe .-« Prix selon arrivage
Whole Grilled Sea Bream, Carved Tableside

Sole Meuniere a la Decoupe ++-eeeeeeeeeeee Prix selon arrivage

Dover Sole Meuniere, Carved Tableside
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2= DOUCEURS — .

Desserts

Tiramisu \/Iaison ©000000000000000000000000000000000000000000000000

Homemade Tiramisu

Fondant au Chocolat ©0000000000000000000000000000000000000000000

Chocolate Lava Cake

Crumble AUX POINIIINES cescevsssessscescsssccscscsccsssssacsssosss
Applc Crumble

Pavlova EXOtique ©000000000000000000000000000000000000000000000000

Signature Pavlova

Tarte Citron Meringuce Facon Renge «eeeeeeeeeeeereeeenes

Rence Style Lemon Meringue Tart

COOl{leS \/lalsoll ©00000000000000000000000000000000000000000000000000

Homemade Cookies

Maca]’:on F]’:amboise XXL @0000000000000000000000000000000000000

Giant P\uspberr\i Macaron

Assiette d€ Fruits Frais ©0000000000000000000000000000000000000000

Fresh Fruit Platter
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Une note sucrée pour linir.
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& COCKTAILS

Cockrails

Caraiben sunshine ---- 15 €

Rhum, Malibu, ananas, jus de citron

Bloody Mary cececcccccs IS€

Vodka, jus de tomates, basilic

Cai’pirinha SRITPITPTITTLIN & €

Czlclmga, citron vert, cassonade

Caipiroska se0eeccccccsse IS€

Vodka, citron vert, cassonade

MOjitO e0000c0c00000000000e IS€
Rhum, citron vert, cassonade —
fraise, passion ou framboise

an

Margarlta IR RN R RN R RN IS

Tequila, Cointreau, jus de citron

yay
AW

Gin concombre seeeseee T

Gin, tonic, jus de citron, concombre

Moscow Mule +eeeeerees 15 €
Vodka, ginger beer, citron vert,
menthe

Porn Star Martini ---- 16 €
Vodka, vanille, passion, citron, shot

prosecco

a

Espresso Martini «-+-+- 15
Vodka, Kahlta, café

Piﬁa Colada eecccecccoe IS€

/
Rhum, ananas, purce coco

Sex on the Beach ++++-- 15 €
Vodka, orange, cranberry, sirop
peche

Daiquiri fraise «««---+++ 15 €

Rhum, jus de citron, purce de fraise

Spritz eeecs0cececcsccccssoe IS€

St-Germain, Sarti ou Hugo

Calvados maison «««--- 15 €

Sirop miel ¢pice, bourbon




&= ROSES —o—

Ros¢ Wines
OttROSé 90000 OPOPOGOOEOIEOPOEOOEOEOEOPONPOPTPOTOTS
A . !
Chateau Angueiroun Ros¢ +<=**

Chateau Lafoux Rosé esseecceee

&= BLANCS —e—-

White Wines

Ortt Blanc essccccssseccssssscs
SiﬂcryBlanc
Sancerre Colinette ssseeesece
POuiHy—Fumé 50000000000000000
Clos BagatCHC ceescsecccssccans
Sauthl’lCS esecseccssssccesssccce

Chateau Angueiroun Blanc -+«

£ ROUGES — ¢

Red Wines

N ~
Chateau Lafoux Rouge s+eeeee
Bielllsmielne Rauge ovoouaooooos
PinOtNOir ® 000 0OOPOPOPOEOIEOEOIPOIPOPIOIEOTODS
Sancerre Rkjuge P00 00 OPOPOGOQOEQOEPOIPOLIPOIOIDN
Marsanna}7 @000 OOOEOPNOPIOIOEQOEPOEPOPIPOPINPOPIOIETODN
Marsannay Es Chezot +esseeeee
PeSSaCLaGarde ®0 00O OOEOIOINOOIOITODS
Saint-Emilion Grand Barrail «--

Volna>7 0000000000000 000000 00
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Les Charmes Rosé seseesccccces

Amour de Dieu Rosé esseeeceee

Cassis Clos Blanc eeeeeeccccces
Les Charmes Blang seesesecccss
Chateau Lafoux Blanc ceeeeeeee
Chardonnay Paul Mas sseeeee.
Meursault rter Cru seeeeeeeeces

Puligny-Montrachet ¢ssesseee-

Margaux DOTD ®eesesessescscns
Saint-Julien Chacteau Talbot «+
Saint-Julien Grand Cru +*e*<+
Saint-Estephe Grand Cru ++<+*
C]Qs Vougeot cesssccccsvscsese
Saint-Julien Chateau Ducru <+
Chateau Haut-Brion seseeeeee

Margaux Grand Cru seseceee.
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Vins au verre

9 € Les Charmes - Lafoux - Angueiroun

11 € Chablis - Sancerre

Prosecco 40 € (75 cl)
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Renee

Restaurant — Cote d'Azur

Notre carte de saison en ligne

19 Promenade des Anglais — 06000 Nice

@renee__nice - +33 6 89 2730 98

Time for wine ¢ seawatching,



