SET LUNCH MENU

Starter + Main or Main + Dessert 58¢

4

N

BEEF
MISO SPINACH
Spinach, green beans,
Manchego, miso

+
STEAK-FRITES
& BEEFBAR SAUCE

Le superbe steak-frites maison, beefbar sauce

+
CHOCOBEEF

STARTERS
AVOCADO TOAST ..o 26
Toast, avocat, grenade, salade mixte

* Salmon SUPP. wooovviiiiiiiiiiii +5

PROSCIUTTO & MELON ...coovoiiiiiiieiere 26

18-month Parma ham, Cavaillon melon

REEF
NICOISE SALAD

Tuna ventresca, tomatoes,

spring onions, eggs, anchovies

GINGER SEABREAM
Imperial soy sauce filet
& fresh ginger
+
ICE CREAMS & SORBETS

MAIN DISHES

MARGHERITA. ..., 18
The Neapolitan specialty

HEALTY POKE BOWL ..........coooooooonn 38

Rice, cucumber, fresh avocado, cherry tomatoes

NICOISE SALAD .o 34
Tuna ventresca, tomatoes, spring onions, eggs,
anchovies

DESSERTS

FRUIT BASKET ..o 32

Berries & chantilly, for 2

CUT FRUIT PLATTER ........cccccooooooi, 15

Seasonal fruit selection

STREET FO

LEA

ICONIC PIZZA 26

Roquette, Parmesan, truffle cream

& summer truffle

MISO SPINACH 26
Spinach, green beans,

Manchego, miso

BEEF

MINI BIG K & 30

Mini Kobe beef bacon burger,

truffle, chimichurri, secret sauce

REEF
SEABREAM CEVICHE 28
Green papaya, mango,

caramelized cashew nuts

Carlo

COMFORT FOOD
STEAMED
GINGER SEABREAM 38
Imperial soy sauce filet

& fresh ginger

GROUND
BURGER BOMB 48
Double Black Angus cheese-
burger, natural beef patty,
pulled beef, bone marrow,
confit & crispy red onions,

pickles

PASTASCIUTTA
WAGYU BOLOGNESE 46
Homemade Wagyu beef ragu

pappardelle, 101-month

Parmesan cheese

SIDES
Fries 12
Corn 19

ARTISANAL ICE CREAMS & SORBETS...5 / Scoop Green salad 10

All our fruits and vegetables are local & /

Origin of the meats: Australia/United States. Allergens list available upon request. Prices are in euros, including taxes and service charges.

CHOCOBEEF ..., 15

GASPACHO ...cooiiii e, 26
' Triple chocolate mousse, brownie, caramel

According to the chef




HOTEL - SAINT-TROPEZ



