
The very nice announcement of the season :

The arrival of cheffe Melanie Serre at the helm of the restaurant Elsa.

A cuisine that puts forward the products, flavours harmony, colours and 

generosity.

Elsa is the very first restaurant certified “ 100% organic and wild –

caught fishing ” by Ecocert, reference label.

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

organic vegetables gardens where our fruits and vegetables grow at km 0.

The fish and meats offered are also part of a sustainable approach of full 

use of the product with respect and recognition for what the land and 

the sea give to us.

An eco friendly cuisine.

Elsa is also a philosophy, a way of life. 

Respect nature, respect your body, eat healthy and above all enjoy it. 

Have a great  tasting !

Pierre-Jean Ricardoni, Restaurant Manager,

And his team.



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

Carrot with cumin, carrot top pesto,
fresh orange and ginger juice 25 €

Burrata from Puglia, crunchy peas
with balsamic and fresh almond milk  32 €

Breaded and runny hen’s egg, green asparagus,
smoked speck and parmigiano shavings 40 €

F r o m t h e  S e a

Poached Cancale oysters, leeks burned with flame, 
sea lettuce emulsion 38 €

Blue lobster pastilla style, bisque spiced with citrus zest, 
young shoots 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 smoked chilli, raw and cooked vegetables
zucchini flower tempura 42 €

F r o m t h e  F a r m

Tender farm poultry, french style peas,
sweat garlic cream and smoked bacon 56 €

Beef tenderloin marinated with sweet spices,
beet curry and grilled spring onions 58 €

F r o m t h e  S e a

Cannelloni clams and cockles, smooth lettuce soup,
soft ewe’s cheese and vermouth iodized juice 55 €

John dory bourride style, zucchini, beans, savory and olive oil 75 €

Red mullet, potato gnocchis, peppered arugula, black garlic condiment 65€

Local and daily fish to share, for two people,
green asparagus from Provence and sabayon with satay 85€
Price per person

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



Maple syrup panna cotta, pecan praline, 
fresh goat cheese ice cream 24 €

Baba, rose whipped ganache,  candied rhubarb
and  petals infusion 28 €

Vacherin with red fruits, black pepper meringue
strawberry sorbet and verbena 27 €

Chocolate – hazelnut creamy crumble,
praline and parsley 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, coffee 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, coffee 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 only and for all the guests around the table
______
Discover the gastronomic world of our Cheffe Manon Serre
Through a 5-course tasting
Coffee and delicacies
138 € per person

M E N U S

Taxes and service included – allergens list available upon request


