
MENU AUTOUR DU HOMARD
LOBSTER MENU

Soupe de “tête” de homard et entres pinces, Barigoule de légumes 
Lobster bisque served with the up-part claw, “Barigoule” of vegetables

La pince “gauche” sur un lit de tomates vertes, mini encornet braisé 
au jus de crustacées, vinaigrette marinière, jus d’herbes fraiches
The left “claw” salad, braised baby squid in crustacean juice, green tomato, 
shallots and white wine dressing, fresh herbs juice

La pince “droite” et champignons, betterave crue 
et mousseline d’artichauts
The right “claw” served warm, mushrooms, 
raw beetroot and artichoke mousseline

La “queue” rôtie, mille-feuille Niçois et gousses d’ail confites, 
sauce aphillanthes
The roasted “tail”, mille-feuille of Niçois vegetables, 
comfit garlic and aphillanthes sauce

Café Chic “after eight” mousse fondante feuillantine  
et sa glace à la menthe
Café Chic “after eight”, mint mousse on praline feuillantine 
served with mint ice cream and crispy opaline 

290

  Contains alcohol     Contains nuts or nut products
Most of the dishes can be served without alcohol

All prices are inclusive of 10% service charge & 10% municipality fees


