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Kefta, yaourt menthole a l'ail
Kefta, garlic mint yogurt

Mezze  libanais,  houmous,  caviar
d'aubergine, houmous betterave, labné
Lebanese mezze, hummus, eggplant caviar,
beetroot hummus, labneh

Pata negra, pan con tomate
Pata negra, pan con tomate

Calamars grilles, feta, olives Kalamarta,
basilic, citron, pesto maison

Grilled calamari, ferta, Kalamata olives,
basil, lemon, house pesto

Guacamole minute, chips de tortillas
Fresh guacamole, tortilla chips

Poulpe de Galice grille, chimichurri
Grilled Galician octopus, chimichurri

Carpaccio  de  poulpe de  Galice,
chimichurri

Galician octopus carpaccio, chimichurri

Crudo de loup entier, marinade Nikkei
Whole sea bass crudo, Nikkei marinade

Carpaccio de gambero rosso de Sicile au
caviar Baeri
Sicilian gambero rossO  carpaccio with
Baeri caviar
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26

28

32

52

48

Calamars  frais frits,
maison
Fresh fried calamari, house tarcare

sauce

sauce tartare

Haricots verts frais en tempura,
citronnés

Fresh green bean tempura, lemon
Tacos de saumon au caviar Baeri,
guacamole

Salmon tacos with Baeri caviar,
guacamole

Nems de volaille croustillants

Crispy chicken nems

Lobster  roll au  caviar  Baeri,
maIyonnaise, citron, ciboulette

Lobster roll with Baeri caviar,

mayonnaise, lemon, chives

CRUDO BAR

Tataki de boeut fondant, rcruffe
fraiche, oignons frits, pickles

Melting  beef tataki, fresh cruffle,
fried onions, pickles

Tiradito de saumon, mangue, passion,
citron vert \
Salmon tiradito, mango, passion fruit,
lime

Ceviche de loup, caviar, leche de tigre
Sea bass ceviche, caviar, leche de tigre

SALADES

Salade grecque, feta AOP, olives
Kalamata

Greek salad, PDO feta, Kalamata olives

Salade César au poulet croustillant,
tomates cerises, oeufp mollet, copeaux de
parmesan
Crispy chicken Caesar salad, cherry
tomatoes, soft-boiled egg, parmesan
shavings

Carpaccio d'artichauts facon Riviera,
huile  d'olive  citronnée,  roquette,
parmesan

Riviera-style artichoke carpaccio, lemon
olive oil, rocket, parmesan

26

32

Green salad, frisce fine, pousses
d'¢épinard, sucrine, avocat, copeaux
d'asperges

Green salad, fine curly endive, baby
spinach, little gem lettuce, avocado,
asparagus shavings

Pasteque, feta, menthe
Watermelon, feta, mint

Burrata d'exception, tomates du soleil,
basilic, 125

Exception;ﬁ burrata, sun ripened
tomatoes, basil, 125g

26

22

38

24

68

42

34

38

26

24

26

Huitres fines de Claire n°2 - 12 48

Fine de Claire oysters No.2 - 12

Tempura de crevettes, mayonnaise 28

/ .

¢picce

Shrimp tempura, spicy mayonnaise

Dragon  roll,  saumon,  avocat, 30

concombre, mangue, cream cheese,

wasabi

Dragon  roll,  salmon,  avocado,

cucumber, mango, cream cheese,

wasabi

Cigare de langoustine croustillant, 42

curry basilic

Crispy ]angoustine cigar, basil curry

Halloumi ﬁrillé, pesto basilic, tomate 26

Grilled halloumi, basil pesto, tomato
Sélection royale de crudo 450

Carpaccio de poulpe, tataki de beeuf,
crudo de loup, tiradito de saumon,
ceviche de loup, caviar Dauricius 30g,
king crab

Royal crudo selection

Octopus carpaccio, beef tataki, sea
bass crudo, salmon tiradito, sea bass
ceviche, Dauricius caviar 3og, king
crab

CAVIAR
D’EXCEPTION

Caviar Prestige
Condiments, creme d’Isigny, blinis maison
Prestige Caviar
Condiments, Isigny cream, homemade
blinis

3og| 105 Sog\ 185 1258 |410

Nos prix sont exprimés en euros, toutes taxes comprises. La liste des allergénes est disponible sur demande. | All our prices are in curos, tax included. The list of allergens is available upon request.




Notre belle sole fraiche, a la meuniére
Fresh Dover sole meuniére

Loup entier grille, herbes aromatiques
Whole grilled sea bass, herbs

Notre s¢lection de poissons sauvages grillés ou en
crotite de sel
Wild catch of the day, grilled or in salt crust

82

62

19 | 100g

NOTRE VITRINE DE LA MER

King crab d’Alaska 30 | 100g
Alaska king crab
Camerone sauvage géante 17 | 100g
Giant wild camerone
Langouste royale vivante 28 | 100g
Live royal spiny lobster
Homard bleu vivant 27 | 100g

Live blue lobster

Tartare de filet de beeuf 180g, France, frites, salade
Beef fillet tartare 180g, France, fries, salad

Bavette wagyu australienne, 250g
Australian wagyu flank steak, 250g

Spheére praliné, chocolat Jivara 40%, coeur coulant cacao
Praline sphere, Jivara 40% chocolate, flowing cocoa heart

Millefeuille exotique, ganache montce a la mangue, gel
framboise, feuille de brique

Exotic millefeuille, whipped mango ganache, raspberry
gel, crispy brick pastry

Pavlova, glace onctueuse a la vanille de Madagascar,
caramel, popcorn
Pavlova, Madagascar vanilla ice cream, caramel, popcorn

Tiramisu della nonna prepare minute a table
Tiramisu della nonna prepared tableside

Baklava libanais, pistaches concassces, pate filo, glace a la
fleur d'oranger

Lebanese baklava, crushed pistachios, filo pastry, orange
blossom ice cream

Notre s¢lection de fruits rouges, creme onctueuse
mascarpone vanillée

Our red berry selection, creamy vanilla mascarpone
cream

Petite planche de douceurs et fruics frais a partager
Small dessert and fresh fruit sharing platter

Grande planche de douceurs et fruits frais a partager
Large dessert and fresh fruit sharing platter

COTE TERRE

Belle noix d'entrecote d'Argentine, 300g
Fine Argentine ribeye, 3008

Black Burger Wagyu, truffe noire, feuille d'or
Black wagyu burger, black cruffle, gold leaf

DOUCEURS

20

20

18

20

20

22

50

130

Assicette de fruits frais a partager
Fresh fruic plateer to share

Le souffle au Grand Marnier, glace vanille bourbon
Grand Marnier soufflé, bourbon vanilla ice cream

Crépes Suzette flambées au Grand Marnier
Crepes Suzette flambéed with Grand Marnier

Sélection de fruits frais givres

Orange et eau de fleur d'oranger | Mangoustan et litchi |
Passion | Citron jaune

Selection of frosted fresh fruits

Orange and orange blossom water | Mangosteen and
lychee | Passion fruit | Lemon

Sélection de glaces artisanales

Vanille, café, yaourt, caramel, pistache, rhum raisin
Artisanal ice cream selection

Vanilla, coffee, yogurt, caramel, pistachio, rum raisin

Sélection de sorbets artisanaux

Citron, mangue, fraise, framboise, chocolat, coco
Artisanal sorbet selection

Lemon, mango, strawberry, raspberry, chocolate,
coconut

MIRAMAR PLAGE

BEACH CLUB — CANNES

52

54

50
22

20

25
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