CAFE FLEURS

STARTERS
Bruschettawith ripe tomatoes, fetaand Serranoham .. ... ... ... ... .. 14 €
Semi-cooked foiegras, toastedbread . .. ... ... 18 €
Perfect egg with summer truffleand Parmesancream .. ....... ... ... ... .. 16 €
Creamy burrata, local melon and Serranoham . ... .. .. ..o o0 oL 16 €
Genuine "Pata Negra' Ibérico Bellotaselection ... ... ... .. .. ... .. .. 28 €
Savoury Parmesan floating island, chilled pea velouté, pancettacrisps . .. ... .. 13€
Glazed beetroot tataki with basil, goat’s cheese chantilly and hazelnuts . . . . . .. 13€
MEATS
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Galician tomahawk steak (approx. 1.2 kg), toshareornot! ... ... ... ... ... 98 €
MAIN COURSES
Catch of theday (subjecttoarrivals) .. ........ ... ... ... ... ... . ... 26 €
TEolifiane el ok ulia o e —— e S N At 28€
Roasted Iberian pork pluma, chorizocream ... . ... ... .. ... .. ... .. .. 21€
Gavroche salad (green salad, Comté, tomatoes, soft-boiled egg and bacon crisps) . . 19€
Deconstructed lasagna with burrata and seasonal vegetables ... ... .. .. . . 18€
Di Manzo beef tartare (Parmesan, pine nuts, sun-dried tomatoes) . ... .... .. .. 21€
Butter-roasted lobster tails ... ... ... 49 €
Honey-glazed pork fillet with Provencal spices ... .. .. ... ... ... .. .. . .. 19€
Sea bream tartare with citrus and Peyrassol oliveoil ... .. ... .. ... .. .. .. 21€
French beef carpaccio, Parmesan and basil (summer truffle shavings+6€) . . . . . 17 €

All our main courses are served with your choice of:

Sauces: mature cheese cream, pepper sauce, Café Fleursjus, chorizo cream

Sdes: olive ail baby potatoes, homemade ratatouille, creamy polenta, homemade fries



CAFE FLEURS

TAPASTO SHARE OR NOT!

Pinsawith Peyrassol olive oil, fresh summer truffleand fleurdesel ... ... .. .. 34€
Provencal selection (pois chichades, grilled pepper and feta spread, tapenade) . . 18 €
TooZENEEEEY | (7 /7 5 A8a, . e NEm . A 14 €
Tin of the moment (fine Algarve sardines, Portuguese tuna, ...) ... ... . .. 14 €
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Honey-roasted peacheswithverbena . ... .. ... .. ... .. . ... .0 L. 12€
Foosine e s sl el R e T s O Ny g N 9€
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Brioche French toast, salted butter caramel, hazelnut crumble . . ... ... .. . 11€

ARTISAN ICE CREAMS
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Ask us for today’s flavours



