


Crispy country vegetable fingers with Creole spices and a fragrant sauce
Small crispy cod fricters with Creole spices and a fragrant sauce
Classic Hummus » Beetroot Hummus o Coriander Hummus

Thin crepe stuffed with tempura fish cream and Creole mayonnaise

Fresh tomato stuffed with stracciatela burrata, pesto, basil and balsamic cream
Shredded stuffed crab with Creole spices and crunchy herb salad
Scallop ceviche, mango, passion fruit vinaigrette and coconut milk
Beef carpaccio with roasted peaches, arugula, citrus supreme, parmesan

Melon and cucumber veloute with buffalo mozzarella balls

Watermelon, melon and feta balls seasoned with passion fruit
and fresh mint vinaigrette

Burrata, tomato, nectarine, lemon and fresh basil

Crispy marinated chicken or shrimp tempura, Caesar sauce, fresh salad



Toasted bread topped with grilled chicken or tuna, bacon, egg, tomato
Homemade french fries : $7

Sliced lobster hot dog with herb mayonnaise

Brioche bun, Black Angus butcher steak, cheddar cream and crispy bacon
Homemade french fries : $7

Brioche bun, mahi mabhi fillet, cheddar cream and wasabi mayonnaise
Homemade french fries : $7

Knife—cut tuna seasoned with fresh herbs and Creole spices
Served with homemade sweet potato fries.

Japanese-style marinated tuna, medium-cooked, wasabi mayonnaise, crispy
wakame. Served with sweet potato fries

Grilled tender octopus tentacles, southern-scyle cream and fresh salad

Black Angus ribeye steak with Cafe de Paris sauce
Served with pressed potatoes and baby vegetables



Traditional Creole coconut flan with runny caramel

Chocolate fondant with a runny center and a scoop of
bourbon vanilla ice cream

Passion fruit tiramisu, mango ice cream fondant,
pineapple, coconut patabomba

Coconut and pineapple creme brilee with a crispy shell

Served in a fresh pineapple.
Local and seasonal fruits

Chocolate , bourbon vanilla, passion, mango , corossol, coconut
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15% service charge will be added



