STARTERS

FROM THE SEA &
House-made smoked salmon, oriental-style Gbirac 15.90 €
tabbouleh, beetroot hummus and lemon creai

House:mad ish frtine with shelfsh lavours, 11.50€
served with @

Albacore hmu hrk:ve with Aslun flavours 12.90'€
Abasore e ko sesame, watermelon,  13.50€

pomegranae, coriander, wasabi guacamole an:
crying figer sauce

FROM THE LAND

House-made marbled duck fole gras EU™*, served 17.90€
with raspberry an ion chutney, flavoured with
smoked Yupanqui pepper

House-made pressed duck EU** and marbled duck
heart with risins & dii d with Vendé

11.90€

Fresh herb goat's cheese mousse, srawberry.
and watermelon couls with ginger,

and Semano ham

Burrata with herb crumble, fomato and watermelon
farlare, and fresh fennel seed dressing

1150€
13.50€

SALADS

Caesar Salad 16,00 €
(afuce:conllamoloes. hickenflel t- mtincled i smoked

. garlc crovions, parmesan shavings, Caesar dressing)
Warm Goa's Chaese Salad 15.90€
Ui coll st Vool o o R )

Vegelar 15.50€
(Istiucs; conlitfomtoes, seasonal vegelables, orental-siyle
auinoa fabbovleh, fomato and walermelon fariare, guacamole)

7 :\{ele]»)

Seafood platter
Gorsen S anaebiie i ek
La Guiire No. 3 oyste

- 10.90€ - 52 15.80€ - 2:20.90€

21.90€

Lnngouslm&s

+10.90€ - 9:15.90€
ik shrimp 200g 1n.50€
Whelks 9.90€

MUSSELS & FRIES (subject to availabiity)

Mussels mariniére 14.90€
Mussels with cream 15.50€

Mussels with Roquefort 15.90€
Mussels with chorizo 16.20€
FISH
Hake fllet on a speltisolto with baby vegetables,  1690€
ettt s e Ao

¥ peppers 21.90 €
S e ey A
Scu!lops with passion fruif dressing, chives, ime zest,  24.90 €
pomegranate, sweet potato espuma with coconut
‘cream and ginger, served with seasonal vegefables
TARTARES & TATAKIS
Seasoned albacore funa fartare with Asian flavours 18,50 €
‘and combava, served with fies and green salad
Seczoned hand:cul french beef fatare FOB", 1950€

rved with fies and green salad

N e o s e, wetermeion, 19.50€

egranate, coriander, wasabi guacamole and
| cying figer sauce, served with fries and green salad

CAN® A

m BAR - COCKTAILS - GLACES - BRASSERIE =

CANOA MENU - 28.90€

House-made fish temrine with shellfsh flavours,
Creole-slyle sauce

House-made pressed duck £U°* and marbled duck heart
‘with dried frufs, Vendée brioche-

Fresh herb goats che

with strawberry and watermelon coulls

‘and ginger, Semano ham

Hake filet on spelf risofto with baby vegetables,
fomalo and fenrel vinaigrette, mint nfusion

Cut of French beef FOB® with ponw sauce, fries and green salad
slow-cooked pork belly zu with honey and spices,

Threa-chease selection wih green salad

Chocolale cake with salled bulter caramel cenre
‘and vanilla custard

Seasonal fruit bowl with fromage bianc,
honey and granola

Coffee Liqueur tiramisu (Kamok - Maison Vrignaud)

EVASION MENU - 42.50€

Seafood platter (2.50€ EXTRA
et v e s eat)

use-made marbled duck fole gras EU"
with ruspbﬂry e biscus chutney, smoked Yupanqui pepper

Albacore tuna tarlare with Asian flavours and combava
Scaops il pason K dessing.chives, e est
9

potato espuma
seasonal vegefables

e
Monkfish fail with chorizo sauce, yellow rice and peppers
French duck breast with ciltus lique:
fosemary and Nepalese fimur pepper, sweet potato purée
aconut credm and ginga. secsandl vegetabies
Three-cheese selection with green salad

Chocolate cake with salted butter caramel centre
‘and vanilla custard

pple carpaccio
with vanilla ice cream

Fresh pin

Rum baba with rum-raisin ice cream

CHILDREN'S MENU
(up to 10 years old)
Ham EU** and fries
Chicken brm:: EU** and fries

or.
Mussels mariniére with fries
(sublect o avallabilly).

Children’s ice cream

DAILY MENU - 17.90€

Served at lunchtime only,
Monday fo Friday, excluding

public holidays
(see blackboard)

Starter + Main Course

Main Course + Dessert

Any changes o the set menu
will be charged & la carfe.
We are open uniil mid- November.
rvice
FlEcteyen ember i Eaar

SPECIALTIES

WORLD FLAVOURS TRILOGY 2450€
Albacore luna ata wil sesame, watermeion,
OUR SIGNATURE PAELLA 2490¢€
Monkish el s wid prawns and scallops,wit mussas
horizo sauce, yellow fice and peppers
CANOA SEAFOOD PLATTER (utject o aveeity) 25.00€
m \ade smoked
WARM VEGETARANDISH. 1550€
polalo espumavith coconul cream
& gingembre, legumes du momenh)
French fries 4.00€
Green salad 3.50€
Vegelable plate 4.50€
MEAT
inoa burger with fries and green salad 1650€
U French baetpolty FOB", fomaloes, oion conf. pckis,
Cutof French beef FOB* 18.90€
Wilh pepper sauce, fies and green salad
Glledib steak FOB* 300g 2850€
wilh Roquelor sauce, ies and green salad
Slow-cooked pork belly EU** 1630€
Wi rum; honey and spices. served wih fies and green salad
French duck breast 290€

wilh Givs queur, rosemary and Nepalese fmur pepper,sweet
polato purse wih coconut cream and ginge, senved wih sea.
£onalvegel

)

(Extra pepper or Roquefort sauce

All sauces are house-made

CHEESE
Selection of aged cheeses from Ffromagerie Cottage (Jard
sur Mer - Vendée- Clément Sauval)

Three-cheese platter, served with salad and gamish 10.90€

DESSERTS
Seasonalfresh fruit bowl with fromage blanc, 800€
honey and granola
Coffee liqueur firamisu (Kamok - Maison Vrignaud)  8.00€

House-made chocolae cake with a salted butter  8.50 €
caramel centre, served with vanila custard

Fresh pineapple carpaccio with vanilla ice cream  8.50 €

Baba au thum et sa boule de glace thum-raisins ~ 8.90 €
Gourmet coffee 850€
Gourmettea 9.50€
Gourmet mintfea 9.90€
Dessert sampler 690€

Gourmet mojito. 1450€

Ask for our ice cream menu !

SERVICE INCLUDED ~ ALL PRICES ARE NET (TAX INCLUDED)
*VBF : French Origin Beef **UE : Union Européenne




