
                       

 
Carte des Tapas & Appetizers 

 

Pain rôti à l’ail, ail confit et parmesan (V) 

Garlic bread, confit garlic, parmesan (V) 

1400 

 

Bruschetta, tomates, olives noires, parmesan, pesto (V) (N) 

Bruschetta, tomato, black olives, parmesan, pesto (V) (N) 

1500 

 

Nems de légumes, sauce aigre douce (V) 

Fried vegetable spring roll, sweet and chili sauce (V) 

1500 

 

Rouleau de printemps aux herbes et légumes, sauce sésame (V) (GF) 

Rice Paper Rolls, veggies, herbs, sesame sauce (V) (GF) 

1500 

 

Houmous et son pain croustillant, paprika et persil (V) 

Hummus, paprika and parsley, crispy bread (V) 

1500 

Ailes poulets à l’ananas grillée, sauce satay (N) 

Chicken wings, on grilled pineapple, satay sauce (N) 

1700 

 

Fritures de Korori, confiture d’ananas 

Fried Korori, pineapple jam 

1800 

Fritures de poisons, sauce au fruits de mer et herbes 

Deep-fried Fish Bites, seafood sauce, herbs 

1700 

 

Planche de fromages 

Selection de fromages affinés; noix; fruits sec 

Cheese board  

 refined cheese platter, nuts and dry fruits 

2600 

 

Planche de Charcuterie 

Chorizo, coppa, jambon de Bayonne, saucisson 

Cold cuts board  

 Chorizo; coppa, Bayonne Ham; saucisson 

3000 
 

(V) Vegetarian - (GF) Gluten Free – (N) Nuts 

If you have any food allergies or food intolerance, please inform our service staff 

Prices are in XFP, VAT and service are included 


