RESTAURANT LE GRAND NATTE
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Starters

Hummus with Cilaos lentils X7
fresh fennel, Takamaka goat cheese
Kalamata olives, Muscovado

Perfect egg ¥
French-style peas

morels, parmesan espuma, Salazie watercress

Grilled Zourite (local octopus)
chickpea purée, Greek condiments,
kaffir lime mayonnaise

Citrus tuna tartare with tarama
Tuna (daily catch), wild fish roe,
kadaif, roasted almonds,
calamansi gel

Flame-grilled marbled foie gras
Jerusalem artichoke, oyster mushroom,
and macadamia nut reduction

Candied mangoes

Sea bream ceviche

Leche de tigre

trout roe and cashews

Green mango and chili sorbet

V Vegetarian option

Meat origin: Scotland, France, Spain | Fish origin: Southern Oceans, Madagascar, Reunion Island

Prices are net, VAT and service included.

*Supplement applies on “Day Pass” & “halfboard package”

Our dishes are homemade, crafted on-site with passion.
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All dishes may contain allergens; a list is available upon request. Our team is available for any further information.



RESTAURANT LE GRAND NATTE
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Main courses

Wood Caesar salad (Lunch only)

crispy free-range chicken, sucrine lettuce,
soft-boiled egg, anchovies, cherry tomatoes,
bacon, parmesan, garlic croutons, Caesar dressing

Citrus tuna tartare with tarama
tuna (daily catch), wild fish roe, kadaif,
roasted almonds, calamansi gel

Tomato Burrata (Lunch only) \?
heirloom tomatoes, basil, toasted pine nuts,
sea salt flakes, PDO olive oil, white balsamic vinegar

Grilled spiny lobster tail

creamy carrot with ginger, roasted
coconut

bergamot lobster sauce, tapioca chips

Seasonal Fish

(Cape peas with saffron

shellfish reduction, Zantac

tomato, spring onion, candied lemon

Steamed Patagonian toothfish
creamy roasted zucchini
broccolini with matcha butter
Dashi kombu

Autumn truffles Gnocchis
butternut squash, Mimolette cheese
candied egg yolk, palm heart

\7 vegetarian option
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Meat origin: Scotland, Spain, France | Fish origin: Southern Oceans, Madagascar, Reunion Island

Prices are net, VAT and service included.
*Supplement applies on “Day Pass” & “ halfboard package”

Our dishes are homemade, crafted on-site with passion.

All dishes may contain allergens; a list is available upon request. Our team is available for any further information.



30 Crispy Duroc pork LY
confit fennel and butternut, .
ponzu, Kampot pepper

35 Slow-cooked veal fillet (180g) -y
Sup. +7 veal sweethread in corn crust,
celeriac and caviar, cinnamon leaf
33 Braised duck breast a&
Sup.+5 sweet potato and kumquat,
four-spice leaf
120 Aged rib of beef (1 kg cut) A0 ¢
*Sup. +37/pers Béarnaise espuma

to share : 2 people

Choice of sides

Roasted potatoes

Seasonal vegetable casserole
Mesclun salad

Sweet potato fries

Seasonal baked gratin

Meat origin: Scotland, Spain, France | Fish origin: Southern Oceans, Madagascar, Reunion Island

Prices are net, VAT and service included.
*Supplement applies on “Day Pass” & “ halfboard package”

Our dishes are homemade, crafted on-site with passion.

All dishes may contain allergens; a list is available upon request. Our team is available for any further information.



RESTAURANT LE GRAND NATTE
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pesserts

Breizh from our island A0&£@
70% Criollo dark chocolate espuma,

buckwheat cream, chocolate biscuit,

puffed kasha

Gousse créole 20&@
vanilla cream, mascarpone ice cream,

hazelnut vanilla praline, chocolate sauce,

cinnamon leaf

Fréz Bourbon A0#D
basil biscuit, local strawberries,

balsamic vinegar reduction,

vanilla cream, basil ice cream

Spiced rum baba AO#
Savanna 5-year-old rum,

Bourbon vanilla whipped ganache,

mint and lime sorbet

Under the fig tree BO0&D
Fig leaf ice cream, nut and pink

peppercorn honey crisp, creamy honey,

matcha meringue

Cheese plate A&
Selection of the moment

Prices are net, VAT and service included.

*Supplement applies on “Day Pass” & “halfboard package”

Our dishes are homemade, crafted on-site with passion.

All dishes may contain allergens; a list is available upon request. Our team is available for any further information.



