
In this spring 2022,

welcome to ELSA, a  « 100% organic and wild fishing » restaurant, 

certified by Ecocert level 3 and newly Label Restaurant Engagé promoted 

by the Principality of Monaco.

ELSA is above all a tasty, seasonal cuisine, made of local products, from 

our local organic vegetable gardens where our fruits and vegetables 

grow at km 0.

The proposed fish and meats are also part of a complete use of the 

product with a 0 waste target in order to reduce our environmental 

impact. 

An ecologically conscious kitchen.

ELSA is also a philosophy, a way of life. Respect nature, respect your body, 

eat healthy and above all enjoy it. 

ELSA is a culinary experience with the arrival of a new Chef, surprise

Good tasting,

Pierre-Jean Ricardoni, Restaurant Manager,

And his team.



F r o m t h e  E a r t h

Raw and cooked Artichoke from Albenga 28 €

Spring vegetables salad, burrata, acidulous kumquats  34 €

F r o m t h e  S e a

San Remo red shrimp, rasberry jelly, tangerine dressing 65 €

Roasted green asparagus, stiffened langoustines, olive oil and lemon sabayon, 

Arugula juice 45 €

Our sommelier is at your disposal to offer a selection of wines by the glass in 

order to enhance all of these dishes.

C A R T E

Taxes and service included – allergens list available upon request

S t a r t e r s

Vegeterian Gluten Free Oleaginous



F r o m t h e  l a n d  t o  t h e  s e a

Risotto with mediterranean calamaries, trumpet zucchini 42 €

Tagliolini pasta with stewed scorpionfish and delicately

Spiced tomatoes 48 €

F r o m t h e  F a r m

Grilled beef tenderloin, juice with anchovy butter, mashed roasted celery 58 €

Lamb rubbed with myrtle berries, vegetal bulgur with candied tomatoes 72 €

F r o m t h e  S e a

Lobster stew, ravioli made with clasp, seasonal vegetables 85 €

John dory, light broth with orange blossom, grilled leek

And spring onions 66 €

Red mullet, fishbone juice, vegetables, shredded bottarga 58€

Sole Meunière, baby fennel and marinated clams                                                      66€

Our sommelier is at your disposal to offer a selection of wines by the glass in 

order to enhance all of these dishes.

C A R T E

Taxes and service included – allergens list available upon request

T o  f o l l o w

Vegeterian Gluten Free Oleaginous



Caramelized puff pastry & local lemon 26 €

Strawberry in several ways… 28 €

Apple, kiwi and coriander 24 €

Hazelnut soufflé, pralin, lemon milk ice cream 26 €

Our sommelier is at your disposal to offer a selection of wines by the glass in 

order to enhance all of these dishes.

C A R T E

Taxes and service included – allergens list available upon request

S w e e t n e s s

Vegeterian Gluten Free Oleaginous



M e n u  d u  M a r c h é
Served at lunch on Wednesday, Thursday, andFriday

______

Varying according to daily market, it consists of a starter, a main course and a 

dessert, coffees and delicacies.

68 € per person

M e n u  I n s p i r a t i o n
Served at lunch on Saturday, Sunday and Public holidays

______

Varying according to daily market, it consists of a appetizer, a starter,

a main course and a dessert, coffees and delicacies.

Filtered waters included.

88 € per person

M e n u  D é g u s t a t i o n
Served at diner.

______

Discover the gastronomic world of our Chef Pascal Garrigues

Through a 5-course tasting

138 € per person

M E N U S

Taxes and service included – allergens list available upon request


