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Culinary 



Chef Arnaud Davin's creations are an ode to
Mediterranean culture.

Elegantly combining the conviviality
of the great tables of the south and the

refinement of French cuisine,  the menu gives
pride of place to the best producers of the

Mediterranean basin.

This invitation to discovery and curiosity 
is a perfect reflection of the chef,  

expressing himself with a bold, refined and
authentic cuisine.

According to your desires,
order,  share,  taste.

                                                                 

Your culinary j ourney s tar t s  here!



Vue Vieux-port €20
Vodka,  Hpnot iq  l iqueur ,  b lue  curaçao ,  f r e sh  mint ,  

f r e sh  l ime ,  l emonade  
€2  f rom your  cockta i l  wi l l  be  donated  to  the  Pure  Ocean assoc iat ion

Espresso martini €20
Beluga  nob le  vodka ,  Espre s so ,  Borghet t i  co f f ee  l iqueur

C O C K T A I L S

etincelle “signature” €22
Lemon ju ice ,  green  app le  syrup ,  p ineapp le  ju i ce ,  g in ,  l emonade ,

green  melon  l iqueur  

Passion dream €14
(alcohol - f ree )

Pineapp le  ju i ce ,  lychee  ju i ce ,  pas s ion  f ru i t  ju i ce ,  s t rawberry  syrup  

Mojito €20
Brugal  rum,  l emon ju ice ,  f r e sh  mint ,  spark l ing  water ,  sugar  



Black Angus sashimi €24
Chinese  auberg ine  mar inated  in  s e same 

topped  with  peppercorn  cream

Salmon tartar with beetroot and 
schredded king crab leg €26

Coconut  and l ime  foam

black tiger ceviche, “Leche de tigre” €24
Blood orange  and vegetab le  spr ingro l l

Traditional “Soupe au pistou” €19
Croutons  and sha l lo t  fondue

Foie gras terrine with pistachio €25
Port  wine  j e l ly  and honey  roas ted  f i g   

F I R S T  F L A V O U R S



G O U R M E T  E S C A P E S

farm-raised cockerel grilled with
duck fat and fresh thyme €65
 Co lonata  bacon and ch icken  l iver  skewer ,  

f r ench  f r i e s  and “Sauce  à  la  Diab le ”

Turbot roasted on the bone 
with salted butter €91

Pan- fr i ed  po l enta ,  sh i take  f r i cas see  and watercre s s  cou l i s

To Share 

additional trims  €9
Mashed potatoes with salted butter 

Pan-fried seasonal vegetables /  Thai rice with coriander

pan seared sea bass and
 seasonal mushrooms €42

Musse l s  cooked  in  red  wine  and parsn ip  purée

roasted sweetbread €42
Onion compote ,  mashed  potatoes  wi th  cèpe  mushrooms ,

meat  jus  in fused  wi th  Tasmanian berry    

lobster “vol-au-vent” €58
Creamy lobs ter  b i sque  wi th  peated  whisky  and l eek  fondue

Roasted aubergine, brousse and
 fresh basil €24
Cherry  tomato  sauce

Macaroni and parmesan gratin €22
Prosc iut to  d i  San Danie l e



The sweet moment €18
A se l ec t ion  o f  sweet  t reat s

honey roasted fig from Marseille €16
Financier  with pistachio and f ig  leaf  ice  cream 

Citrus freshness with hibiscus €13
Lemon yoghurt  i c e  c ream with  f rench  mer ingue  

Madeleine ice cream €14
Milk  caramel  and made le ine  crumble  

The Opera €16
Cof fee  i c e  c ream with  rhum cream «  Maison  Trésor  »  

To Share

Toasted vanilla mille-feuille €26
Bourbon vani l la  i c e  c ream

S W E A T  T R E A T S

Gluten  f ree

Vegetar ian



CHAMPAGN E S

Barons de rothschild Cuvée concordia 

Noam Lager

BEERS

corona 0.0%
(a lcohol - f ree )

WAT E R S

San Pellegrino 

Vittel

Chateldon

DIGEST IVES

Rhum Brugal 1888

Chartreuse verte

cognac tesseron lot 90 

Calvados drouin xoRhum  

Rhum botran 18 ans

Barons de Rothschild rosé

34 cl   €10

33 cl   €10

€7

€7

€8

€18

€18

€20

 €27

€32

Barons de rothschild blanc de Blancs 

la César - création d’une recette
spéciale avec Blue Coast

33 cl   €12

75 cl  4 cl

12 cl
75 cl
150 cl

75 cl 

€23
€130
€270

€28
€170

12 cl
75 cl

€210



AOC Côtes de Provence, Château Saint-Maur “M”, 2023
IGP Méditerranée, Domaine d’Estoublon “Rose Blood”, 2023
AOC Anjou Cheninsolite Domaine Cady, 2023
AOC Côtes de Provence, Château Minuty “Prestige”, 2023
AOC Côtes de Provence, Château Miraval, 2023
AOC Corse, Domaine Gentile
AOC Pouilly fumé, Ladoucette
AOC Condrieu Domaine Bott 2021
AOC Saint-Joseph, Coursodon Silice
AOC Crozes Hermitage, Vieilles Vignes Laurent Tardieu
AOC Pouilly Fuissé, Latour, 2022
AOC Puligny Montrachet Domaine Aegerter, 2020 

R E D  W I N E S
AOC Pic Saint-Loup, Puech Haut “Loup du pic”
IGP Bourgogne, Domaine de Valmoissine, 2022
AOC Crozes Hermitage Domaine Délas “Les Launes”
AOC Baux de Provence, Château d’Estoublon, 2020
AOC Mercurey “La Framboisière” Domaine Faiveley
AOC Savigny Les Beaunes “Les Narbantons”
AOC Côtes de Provence, Château Minuty “Gabriel”, 2020
Pommard 1er Cru, Les Jarolières Domaine de la Pousse d’or

W H I T E  W I N E S
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R O S É  W I N E S
AOC Côtes de Provence, Château Saint-Maur “M”
AOC Côtes de Provence, Château Miraval, 2023
AOC Côtes de Provence, Château Minuty “Prestige, 2023
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