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STARTERS “4 }‘\
SEA SIDE ‘

House-smoked salmon, grilled huﬂkwhani 15.90€
tabbouleh with Criental flavers, and citrus er

CAN® /A

SPECIALITIES

The Trilegy of Flavers from Around the World 22.90€
(Homemade smoked salmon, sesame-crusted tuna tataki with
kiwl-watermelon-coriander salsa, and funa tarfare with Asian lavors
and kaffir lime)

Sesame-crusted tuna tataki 13.90€ Homemade paella, reimagined in our own style  24.90€
Wasabi guacamale with liwi Welermelon, (Monkish fail squid, wid shrimp. scallops, mussels chorizo sauce.
and coriander salsa d
m BAR - COCKTAILS - GLACES - BRASSERIE = The Canca Plabe b - =
. ; . {subject | ilabilify ) 25.00€ —
Tuna tartare \':r“h Asian flavors l:lr'!d kaffir lime 12.90€ (Mussels in while win; séf.lf:a?f?'i:j:.n’rhh l;'-inrrir'nar and homemade =
Homemade fish and shellfish terrine 11.50€ smoked salmon, oysters, langoustines, pink shrimp, and whelks) =
with island flavors and a revisited Creole sauce The Warm Vegetable Plate 15.50€ - A
I.A N D SI D E [(Wheat risofto wﬁh seasonal vegetables, potatoes, saffron curry ﬁjﬁf’,/;'
CANOA MEN u - 28 WE CH “.DREN'S MEN U sweet potate emulsion, and seasonal vegetables)
Homemade marbled duck foie gras with 17.50€ G
blackberries-red onion chutney and Kampot pepper (Up to 10 yo)
Duck femine with a marbled candied fruit center 11.50€ _ Homemade fish and shellfish terrine Fries plate 4.00€
with Vendée Troussepinette (a fraditional local liqueur) with island flavers and a revisited Crecle sauce Srewmsdiad 3.50€
i -=Qf--
Homemade fresh goat cheese mousse with herbs  11.90€ Duck terrine with a marbled candied frult center Ham with fries Vegetables plate 4.50€
;?l";g"i l‘:‘*{:ﬂ*ﬂﬂhﬁl"ﬂ?“""hE"‘.l""""’“*E"“"E":'“'E““ ger coulis flavored with Vendée Troussepinette (local liqueur) ou
EEs | T
Bumrata on an herb crumble, 13.50€ Hum-zmc;mu h?rsh ghn-ui chn?m mi:- usse with hnrl:lr; Chicken h’::" with fries
with a tomato-watermelon tartare and a strawberry coulis served wirn a sirawberry-walermelion-ginger coulis
infused with fennel freshness 4 4 and Serrano ham Bdh}f I‘I"I'l.lmh II'I Wh“il WII'I-I‘ h“ F ﬁ Tq
1ﬂ“¢‘h‘”“h M“;’ The Egnnﬁ'u IEli:-mem:l:lde Burgelr . 16.90€
< ﬂ | h r) q Hake fillet on a wheat risotte with seasenal vegetables '"H"'___'_'_"'h"" servea wiih mes ana green saia = -
) | p . . . Bread, VBF butch beef t t lized '
Vierge sauce with tomatoes, comn, and tarragen-infused celery Children's ice cream hﬁ&d ghurkkilns. ﬁ.,’;uﬁf,"';"’g";dﬂﬁfﬂ@ﬂ'ﬂm;;ﬁﬂ Sgﬁ"‘
Caesar salad 16.00€ --@F-= VBE beef cut 18.5
Crispy leftuce, sun-dried fomatoes, smoked paprika marinated chicken VEF beef cut with pepper sauce, served with fries and green salad o . -50€
east, garlic croutons, parmesan shavings, Caesar dressing) e Pepper sauce, fries, and green salad
Warm goat cheese salad 15.90€ Slow-cooked pork belly with rum, honey, and spices, VBF Rib-eye steak (300gr) 28.90€
(Salad, sun-dried tomatoes, warm goat cheese with honey) :enrﬁd with f:re:_._ and green s::;ud DAILY MENU - 17.90€ Roquefort sauce, fries, and green salad
Vegetarian Salad - 15.50€ fens Slow-cooked pork belly with rum, honey, and spices, 14.90€
[sitlll!uugllw?c-: Il:flrlled mmtgme; seu;::rml gunilltﬁs, I:auc_::hwhelui mgr:ll:lﬂl.lleh Plole of feas G0ed chasses wih grean saiad Served only at lunch Rum, honey, and spices, served with fries and green salad
W ! rnen a¥ors, lomaro-warermelan Tarnang win a sirawbemy fl'ﬂm Mﬂﬂdﬂf fﬂ Fl’idﬂ?
coulis) e French duck breast with honey f:'md rosemary sauce 22.90€
Chocolate cake with a homemade salted caramel center, excludl;i;?;bliﬂ dhnlidu-,rs Madagascar pepper, served with seasonal vegetables
QF_ ,ﬁ,‘ Fn O n served with vanilla-infused custard [d‘:pﬂ”# ;:l Eﬁlbﬂﬁiﬂl}
o= o "
Seafood platter 21.90€ 3 i
e ?Iu“gnusﬁms. e TS Bowl of fresh i;?;ﬁ;ﬁ::::ga:n;;?;ubmnq honey, STARTER/MAIN COURSE Fries plate 4.00€
g or
Oysters from La Guittiere n"3 -0 Exira pepper sauce or Roquefort sauce 2.00€
By 6:10.90€ - by 9:15.50€ - by 12:20.90€ Shawberry tiramisu with fonka bean A DR SR
Langoustines
by % -10.90€ - by 9: 15.90€ Al our sauces are homemade
Pink shrimp 200g 11.90€ A
ny changes to the menu
Whelks 9.90€ EVASION MENU - 42.50€ Y = gsun o CHFFSES
vy | te” ch A selection of aged cheeses chosen by Xavier Thuret,
M | | qq | Fq WITH F RI FQ Seafood platter (2.50¢€ EXTRA) a\a carie cndarge. Best Craftsman of France - Fromager [[:heese quer],
IVIVODOO LK. . (3 oysters, 3 langoustines, pink shrimp, and whelks) _ Our goat cheese comes from Les Herbiers (Vendee).
Mussels in white wine sauce 14.90€ il 35 We are open until
Mussels in cream sauce 15.50€ Homemade marbled duck foie gras mid-November Plate of three aged cheeses, 9.90€
Mussels with Roquefort cheese sauce 15.90€ with blackberry-red onion chuiney and Kampot pepper ' gresnsaiad and iis discovery condiment
Mussels with chorizo 16.20€ ThokE . .
Tuna tartare with Asian flavers and kaffir lime Late service available. nFQQFRTQ
FI Q H F n h ﬁ R q P F i S . Bowl of fresh seasonal fruits, 8.00€
: b A UR SHORES Scallops with saffron curry sweet potato emulsion, Remember to book fromage blanc, honey, and homemade grancla
Hake fillet on a wheat risolto with seasonal vegetables 14.90€ kbl A SEUCE:-:::TE, SIS M T S in advance! Strawbermy tiramisv with tonka bean 8.00€
virgin sauce with tomatoes, comn, and tamagon-infused celery Monkfish tail with chorizo sauce, yellow rice, and bell peppers Homemade chocolate cake with a salted 8.50€
Monkfish tail chorizo sauce, yellow rice, bell peppers 21.90€ --r-- caramel center, served with vanilla-infused custard
Small squid in parsley garlic sauce 20.90€ French duck breast with honey and rosemary sauce Homemade fresh pineapple carpaccio 8.50€
with baby potatoes Madagascar pepper, and seasonal vegetables with a scoop of vanilla ice cream
Scallops with saffron curry sweet potato emulsion, 24.90€ S ,J Rum baba with a scoop of rum-raisin ice cream 8.90€
mangeo-piquille virgin sauce, lime, and seasonal vegetables Plate of three aged cheeses with green salad ."(/ Gourmet* coffee 8.50€
=== %ﬁ Gourmet* tea (Dammann) 9.50€
Homemade chocolate cake with a salted caramel center, Gourmet* mint tea (Dammann) 9 90€
served with vanilla-infused custard E
OI l R T ﬂ. PT ﬁ. R Fq '& M n TﬂlT b« K IR wriifen ‘1 J'[ ,;/W Gourmet plate (selection of small desserts) 6.90€
Tuna tartare prepared with Asian flavors and kaffir lime 18.50€ Homemade fresh pineapple carpaccio {} | / Gourmet* mojito 14.50€

served with fries and green salad with a scoop of vanilla ice cream *(served with a selection of small desserts)

9. === }:'
:l:n?gdcmﬁﬁi Eﬁg%ﬂ?ﬁf& Ll Rum baba with a scoop of rum-raisin ice cream \H jgf 7 R A S
Sesame-crusted tuna tataki 19.90€ \} Ask us for our ice cream menu !

wasabi-guacamole with kiwi-watermelon-coriander salsa,

Ihh I served with fries and green salad '"H. \"“'1 A
il ) f“‘f*"‘_‘f



