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SNACKING PLATTER (perfect For 2) 12.90¢
Mix of Creole blood sausage, codFish Fritters, eggrolls with hot sweet and sour sauce:
to enjoy with your aperitiF !
BURGOTS SHELLS STEW (6 piéces) 1800¢
WEST INDIAN GETAWAY 1350¢
StuFfed crab, codFish Fritters, conch meat

COD-STUFFED CHAYOTE (CHOCHO). (depending on the season) 5,50¢

ACCRAS (CODFISH FRITTERS): 10 pieces, cocktail sauce 6,50¢

ASIAN FLAVOUR 790¢
Chicken and vegetables egq rolls, beef samosa, hot sweet and sour sauce

SMALL PLATE OF RAW VEGETABLES 450°¢

 STUFFED CRAB 750¢

DUET OF CREOLE BLOOD SAUSAGE 550°




(0 z@y W

ROVAL SALAD 1950°¢
Conch, prawns, scallops, raw vegetables

CHRIS' SALAD 1650°¢ _
Fresh Fruits, stuFfed crab, chayote (chocho), raw vegetables

LOBSTER SALAD 19,50¢
Spicy Fresh lobster with raw vegetables
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SEA PLATE 1750¢
Smoked Fish, Fresh Fish chiquetaille, croutons,

green salad, tomato, lemon vinaigrette

CREOLE miX 1650¢€
Pudding, codFish Fritters, cod chiquetaille, raw vegetables

Con Fonton

TUNA, MARLIN OR MAHI MAHI TARTAR (depending on the catch) 1790¢

KIDS MENU (under 12) 10-006
1 Copri-Sonne (Frut dmkr]umbs chicken | - B8
ied Fish or Burger steak or Breodcrum S
Fri Served with tagiiotelle or French Frie T

gmoarties ice-cream s . & Y
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LOBSTER OVEN-ROASTED (According to market supply) 700€/100q

CONCH STEW (depending on the season) 2300°

FARM CHICKEN LEG STUFFED WITH CONCH Conch dressing 18.9{]"

RIB STEAK FROM FRANCE (250 gr) 2090°¢
Roquefort blue cheese or pepper dressing

FISH FILLET with Creole dressing 1790¢
King mackerel, Rainbow runner. Tuna, Marlin, Red snapper (catch of the day)
PRAWNS 1990°
Old rum Flambé and spicy cream
DUCK BREAST 2090°¢
With local honey and Guérande sea salt
TAGLIATELLE WITH CONCH 1890¢
With creamy Creole sauce

FARM CHICKEN COLOMBO 16.90¢

RACK OF LAMB 24,00°

VEAL ROUND FILLET 1990¢
&
oy

White rice, gratin of the doy. raw vegetables, French Fries, tagliatelle, sweet potato chips /1
Additional side dish: 200 € i
ags . — — - BEFEVIETINEE xﬂ,ﬂ
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» STARTER + MAIN COURSE + DESSERT -
Duet of Creole blood sausage

Farm chicken Colombo or Fish Fillet (catch of the day)

Panna Cotta with Tropical Fruits

e s 2790

- STARTER + MAIN COURSE + DESSERT
Accras (CodFish Fritters)

Tagliatelle with conch or Rib steak From France

Coconut Flan

%ﬁ@ %fm/ 3190¢

» STARTER + MAIN COURSE + DESSERT -

L

Eqq rolls and samosa

Pan-Fried prawns, Flambé with old rum
or Farm chicken leg stuFfed with conch

LE N |

Chocolate Fondant cake

* SIDE DISHES (OF YOUR CHOICE)
WhiCe rice, gratin of the day, raw vegetables, French Fries, tagliatelle, sweek potato chips | o
Additional side dish: 200 €
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CUISINE FROM HERE & ABROAD
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SWEET POTATO FONDANT 700¢

BANANA FLAMBE 700¢

COCONUT FLAN 700¢

CHOCOLATE FONDANT CAKE WITH VANILLA ICE-CREAM BALL 700¢
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PANNA COTTA WITH TROPICAL FRUITS (depending on the season) 700¢
GOURMET COFFEE 9,00¢
Expresso with sweet treats

ICE-CREAMS OR SORBETS
Traditional and local homemade by Fabienne YOUYOUTTE
290¢ 1 ball
550¢ 2 balls
750¢ 3 balls
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