


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

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  

C O C K T A I L S



Chickpea Hummus with smoked paprika, 
onions, and fresh coriander €13

Pan-Seared Baby Cuttlefish with parsley,
 garlic, and piquillo peppers  €12

Traditional “Panisse”,  Chickpea fritters,
 with garlic mayonnaise €9

T O  S H A R E

Foie gras terrine marinated 
in white Port €26

With dr i ed  f ru i t  chutney  and physa l i s  

Beetroot-cured salmon tartar,
flaked king crab €26

Coconut ,  and l ime  e spuma

Slow-poached cod, 
vegetable medley €19

And tradi t ional  a io l i  sauce

White bean and vegetable minestrone soup €18
Pesto ,  and conf i t  sha l lo t  c routons

(Served  co ld  or  hot ,  accord ing  to  your  pre f erence )

ORGANIC SIXTY-FOUR-DEGREE EGG €16
Custard  marrow “purée ”  wi th  haze lnut  and smoked  pork  e spuma

S T A R T E R S



additional trims  €6
Mashed potatoes

vegetables medley
Coriander flavoured jasmin rice

Roasted scallop, calamari €37
and sa f f ron  r i so t to ,  caramel i zed  turnip ,  and chor i zo

Roasted sweetbreads with black pig bacon €37
Onion compote  wi th  rosemary ,  f r e sh  herb  cream,  

and mashed  potato  e spuma

Pan-roasted seabass €31
Vani l la- in fused  parsn ip  purée ,  razor  c lam,  app le ,  

c e l e ry ,  and walnut  sa l sa

Garlic and thyme-roasted cauliflower steak €20
Pumpkin  and f enne l  s eed  grano la

ROASTED AUBRAC BEEF TENDERLOIN €42
Provença l  s t ew sauce ,  squash  and ches tnut  cake ,  

and g lazed  winter  vege tab le s

Macaroni and cheese €22
Served  with  Serrano  ham and a  baby green  sa lad

S I G N A T U R E  D I S H E S



the Opera Rock €12
Cof fee  and choco late  Opera  cake  wi th  «  Mon Trésor  »  whi sky  cream

“L’instant sucré” €16
Se lec t ion  o f  sweet  t reat s

Homemade Panettone infused ice cream €13
Dulce  de  l e che  cou l i s  and croutons

Citrus freshness with hibiscus €12
Fresh  grape fru i t  and orange  in  a  h ib i s cus  j e l ly ,  c r i spy  mer ingue

Chestnut fruit and William pear €12

to share

Toasted vanilla mille-feuille €22
Bourbon vani l la  i c e  c ream

Gluten  Free

Vegetar ian

Vegan

S W E E T  T R E A T S



DRINKS

Noam Lager

corona 0.0% (sans alcool)

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

33 cl €12

WAT ER S

Evian

Badoit

Chateldon

Rhum Brugal 1888

Chartreuse verte

cognac tesseron lot 90 

Calvados drouin xo  

Rhum botran 18 ans

34 cl    

€10

€10

33 cl 

H O T  D R I N K S

S O F T S

B E E R S

Espresso / Décaféiné 

Noisette

Café latte / Cappuccino / Double Espresso

D I G E S T I V E S

Coca-Cola (33cl)

Coca-Cola zéro (33cl)  

Schweppes premium mixer (25cl)  

(Tonic / Ginger ale /  Ginger beer )  

Orangina 

33  cl    €9
33  cl    €9

25  cl    €10

25  cl    €9

4  cl    

4  cl    

4  cl    

4  cl    

4  cl    

75 cl

75 cl

75 cl

€8

€8

€10

€6

€6.5

€10

€18

€18

€20

€27

€32



B Y  T H E  G L A S S

AOC Coteaux d'Aix-en-Provence, Roseblood, 2023
AOC Côtes de Provence, Château d'Esclans “Whispering Angel”, 2023
AOC Côtes de Provence, Château Saint-Maur "M", 2022

AOC Bordeaux, Tempo d'Angelus, 2022
AOC Montagne-Saint-Émilion, Domaine Jennifer King, "Terres Rouges", 2019
AOC Crozes-Hermitage, Les Launes, Delas, 2022
AOP Côtes de Provence, Château Minuty, Prestige, 2022
AOC Givry, Domaine Faiveley, 2022
AOC Pic-Saint-Loup, "Loup du Pic", 2020

AOC Chablis, Joseph Drouhin, Réserve de Vaudon, 2022
AOC Saint-Joseph, Domaine Yves Cuilleron, Chavanay, Lyseras, 2022
AOC Cassis, Clos Sainte Magdeleine, 2023
IGP Île de Beauté, Domaine Yves Leccia, E Croce, 2022
AOC Sancerre, Domaine Pascal Jolivet "Signature”,  2023
AOC Sauternes, M. Lynch Prestige, 2020
AOP Côtes de Provence, Minuty Prestige, 2023

R O S É S  W I N E S

W H I T E  W I N E S

R E D  W I N E S

 

 

Barons de Rothschild, Concordia Brut
Deutz, Brut Classic
Deutz, Brut Rosé
Barons de Rothschild, Brut Rosé
Joseph Perrier, Blanc de Blancs

C H A M P A G N E S

€16
€12
€13
€12
€16
€11

€14
€14
€16
€18
€16
€15
€12

€10
€15
€11

€24
€23
€28
€36
€28


