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The peas gaspac/vo 11€

Stracciatella, olive oil, crispy peas

Utab beef Tam/(_i from our farm 14€
Crispy vegetables, soy confied eggs yolk

The red tuna tartare 1 3€
Chestnuts oil, grilled chestnut, confied cherry

tomatoes, roasted cherry tomatoes coulis

The Utab Beach oysters 15€ - 21€"
fo) 6-9*

* : With supplement for Half Board
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TO CONTINUE ?
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The tajine 25€
Ajo blanco, candied and grilled seasonal vegetables,
candied almonds and lemon

The line fislaing 32€
Strawberries, peaches and cherry tomatoes,

zucchini cream

The beef confit from our farm 31€

vegetable tian,

“coeur de boeuf” provencal tomatoes sauce

The gril[ed beef from our farm’

Roasted potatoes, sauce of your choice O
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* : With supplement for Half Board
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(price depend of the piece)
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DESSERTS

Our cheeses 10€
chutney, grilled bread

Li/@ a bounty 1 3€

Coconut rock, milk chocolate, dark chocolate ganache

The clafoutis 12€

Cherry clafoutis, Isigny sour cream, pickles,

cherry coulis & népita

The vanilla créme brilée 10€

Camarelised Pop corns
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