SANDWICHES /7 %> R« v F

HOMEMADE MAHI MAHI BURGER, TARTARE SAUCE df

1 900 XPF
R—LAS FOIEREN—H—, FLEAILY—REAVDIGSHE
HoMEMADE HAMBURGER (70QZ) WiITH BACON AND CHEDDAR ﬂ 2 000 XPF
R—LAAL FNAUN—H—R00g)N—avEFi—
CROQUE MONSIEUR, POULTRY BREAST AND TRUFFLES 2 200 XPF
BYUROsvF, BOWAE LY D
SQUID, CHORIZO AND TOMATO SALSA BURGER ﬂ 2 200 XPF
AHDN=H = Faly—& b~ hOPLF Y —2
FRESH SEASONAL VEGETABLES GARLIC FLAT BREAD, GOAT CHEESE MOUSSE AND BASIL 1 200 XPF
FHOBKET =Y v IV DINT 4 —X(T T VAR —T P Ry 4 v F), PFARTFT LDV
ALL SANDWICHES ARE SERVED WITHOUT SIDE ORDERS
Y RU 4 o FEREIIK, VA4 FF—F—ZEENTEBY /A,
SIDE ORDERS / VA RA— X — 500 XPF
FRENCH FRIES SALAD STEAMED VEGETABLES
TJLUFTIA Ty =BT H & LUF3E

PIZZA / B

PizzA MARGHERITA TOMATO SAUCE, FRESH TOMATOES, MOZZARELLA CHEESE, OLIVES, OREGANO 1 Q00 XPF
Y hY—R, TJLyPabv b, EYY7PLS, AU—T, ALAH/

DIY (WITH TOMATO SAUCE AND MOZZARELLA) — SELECT 2 INGREDIENTS FROM THE LIST BELOW 2 400 XPF
FIVCHILEF(FI FY—REEYYTLI) PP ELRBME2DTRENDESREULLIESLY,

EXTRA INGREDIENTS / 7S XD fH+& 400 XPF
VEGETABLES FisH MEAT CHEESE

BELL PEPPERS PRAWNS CURED HAM GOAT

FRESH SPINACH SMOKED FIsH CHORIZO BLUE

BUTTON MUSHROOMS MINCED MEAT

B3R B BH F—x

E—wy e N YxHfTF—X

v aZ BEX A FalJ— TNh—F—

E 9 A VEA~Y v a/b—Ah

SALADS AND LIGHT BITES/ 7 X LD A =2 —

CLASIC CAESAR SALAD / 45399 o—H—H54 1 700 XPF
CAESAR SALAD WITH ROASTED CHICKEN AND FRESH HERBS 2 100 XPF
FXoOO—RX F&N—TDI—HF—HS545
CAESAR SALAD WITH TIGER PRAWNS / 24 HA—IEQOL—H—H 54 2 400 XPF
CAPRESE SALAD WITH BUFFALA MOZZARELLA, SUN-DRIED TOMATOES PESTO 2 900 XPF
EYyYrFLISERTFDATL—E, FSA FTFDODRR K
GREEN BEANS AND FRESH PALM HEART SALAD, FETA CHEESE 2 500 XPF
CHAMPAGNE DRESSING
AT ERYVDOYTH T2 AT VXN Ry s
RED TUNA SASHIMI, BOK CHOI AND SESAME VINAIGRETTE gfdf 1 800 XPF
0L LLEEHOFE., N9 F a4 @GBEAFyARAYEIIRLYSUY
MAHI MAHI CEVICHE MARINATED WITH LIMES AND GRAPEFRUITS gf df 1 800 XPF
b ~vbeDO<w U (SALLTVLV—FTL—VF %)
TRADITIONAL TAHITIAN RAW FISH SALAD (LIME AND COCONUT MILK) gf df 2 000 XPF
ROV AUEHHBEIEFTUOOERAT YR, T4 LTy YIILIFR)

MAIN COURSES / A A
ROASTED STRIPE, SERVED WITH PARMIGIANA RISOTTO, VIRGIN CAPER DRESSING gf df 3 000 XPF

BENEY T DT 4 b SOLAFLY Sy b A=Y U Y= A =T A A, LEY b b AU

FRIED RICE OR NOODLES, BOK CHOY, BEANSPROUTS, SHIITAKE MUSHROOMS, TOFU gf* df 1 900 XPF

CHRLLLEEOBO, NI FaAHEFvAY), 3L, LWVF, F1RE—Y—Z
PRAWNS CURRY, COCONUT RICE / =l L—, =atyv 542 gfdf

CERTIFIED BLACK ANGUS SIRLOIN STEAK FROM NEW ZEALAND (1 1 O2), gf
GREEN PEPPERCORN SAUCE, JACKET POTATOES
Za—C—SUFREYITO—REB00g)T)—vRyI—Y—X, RF k

3 100 XPF
3 600 XPF

NOUS INFORMONS NOTRE AIMABLE CLIENTELE QUE LA CONSOMMATION CRUS OU MI-CUITS DE VIANDE, POISSON, CRUSTACE OU OEUF PRESENTE UN RISQUE
POTENTIEL QUI PEUT ETRE MINIMISE PAR LE RESPECT DES RECOMMANDATIONS ALIMENTAIRES. NOS CLIENTS SUIVANT UN REGIME ALIMENTAIRE STRICT AINSI
QU’INTOLERANTS OU ALLERGIQUES A CERTAINS PRODUITS, TROUVERONS CI-DESSOUS UNE LEGENDE INDICATIVE,

POUR PLUS D'INFORMATION VEUILLEZ VOUS RENSEIGNER AUPRES DE VOTRE MAITRE D'HOTEL

OUR GUEST SUFFERING ON FOOD ALLERGIES OR FOLLOWING SPECIAL DIET WILL FIND BELLOW A PICTOGRAM INDICATING THE MOST COMMON ALLERGIES AND
APPEARING ON OUR MENUS, FOR MORE INFORMATION PLEASE DO NOT HESITATE TO CONTACT YOUR HEAD WAITER. WE INFORM ALL OUR GUESTS THAT THE

CONSUMPTION OF RAW OR HALF COOKED MEATS, FISH, SHELLFISH, OR EGGS CAN BE HAZARDOUS

AND CAN BE MINIMIZED IF YOU FOLLOW OUR DIETARY GUIDELINES.

PLATS CONTENANTS DU PORC / DISHES WITH PORK ﬂ % PLATS VEGETARIENS /VEGETARIAN DISHES

PLATS SANS PRODUITS LAITIERS / DISHES DAIRY FREE df gf PLATS SANS GLUTEN / GLUTEN FREE DISH



