I’hirondelle

RESTAURANT

MENU ELABORE PAR CHEF JEAN-LAURENT BASILE




ENTREES / STARTERS

CRUDETTE DE NOS PAYSANS, ANCHOIADE, TAPENADE tgl vmp 30 €
RAW VEGETABLES WITH ANCHOVY AND OLIVE SAUCE

C&EUR DE LAITUE, PETALES DE BRESAOLA, ARTICHAUTS FONDANTS % ¢ » 33 <
PARMESAN, VINAIGRETTE CITRON

LETTUCE WITH DRIED MEAT, CANDIED ARTICHOKES AND PARMESAN,

LEMON DRESSING

POKE BOWL DE QUINOA BIO AU HOMARD tC i & % » 45 €
POKE BOWL WITH LOBSTER AND QUINOA
OPTION VEGETARIENNE &i % % >t 28 €

VEGETARIAN OPTION

POTAGE RETOUR DU MARCHE tCctle = 25 £
SOUP OF THE DAY

CEUR DE SAUMON FUME, RISOTTO FROID, COULIS DETOX A L’AVOCAT t! = 35 <
SMOKED SALMON WITH COLD CELERIAC RISOTTO AND AVOCADO DETOX COULIS

RISOTTO / RISOTTO

RISOTTO A LA TRUFFE NOIRE ¢} 38 €
BLACK TRUFFLE RISOTTO

TERRE ET MER / SURF AND TURF

AIGUILLETTES DE BAR, COURGES ROUGES CONFITES AU GINGEMBRE, t’ & 49<
SAUCE CHAMPAGNE
SEA BASS FILLET, CANDIED PUMKIN WITH GINGER,CHAMPAGNE SAUCE

FILET DE TURBOT MEUNIERE, FEUILLES CAPRES ET KUMQUAT $§/ j e & % 46 €
TURBOT FILLET WITH LEMON AND BUTTER SAUCE, CAPPERS LEAF AND KUMQUAT

NOIX DE SAINT-JACQUES, VIENNOISE AUX ALGUES @ g 47 €
SCALLOPS WRAPPED WITH SEA WEEDS .

TAGLIATA DE FILET DE BEUF SAUCE THAI, SALADE CROQUANTE, B¢ =& %} » 55€
CACAHUETES GRILLEES
BEEF FILLET TAGLIATA WITH THAT SAUCE, CRUNCHY SALAD, GRILLED PEANUTS

PICCATA DE VEAU AU CITRON, OIGNONS NOUVEAUX t % & - 46 €
VEAL PICCATA WITH LEMON AND NEW ONIONS

POITRINE DE VOLAILLE FERMIERE EN FINE PANURE tsElien r® 43 €
MAYONNAISE AU CURRY, LEGUMES PICKLES
BREADED FARM RAISED CHICKEN BREAST, CURRY MAYONNAISE, PICKLES VEGETABLES

TOUS NOS PLATS SONT SERVIS AVEC1 GARNITURE
(SALADE MIXE /[ POMMES SAUTEES |/ POMME PUREE / LEGUMES DE SAISON / R1Z BASMATI [ FRITES DE PATATE DOUCE)
GARNITURE SUPPLEMENTAIRE : 12€



DESSERT / SWEETS

FRUITS FRAIS EN SALADE, SIROP LEGER 22 €
FRESH FRUITS SALAD WITH LIGHT SYRUP

PARFAIT GLACE CITRON, TARTE AMANDINE, MARMELADE D’AGRUMES 19 €
ICED LEMON TART WITH ALMONDS AND CITRUS JELLY §&}@ » =%

INSPIRATION CHOCOLAT DE L’HIRONDELLE 8%% 0% = 20 €
CHOCOLATE INSPIRATION

SORBET ET GLACES AUX CHOIX 3 BOULES §! @ % 19 €
SHERBET AND ICE CREAM

CONTIENT / CONTAINS:

$GLUTEN - ¢ CRUSTACE / CRUSTACEAN - & OEUF/ EGG - & POISSON [ FIsH - 8ARACHIDE [ PEANUT - % SOJA -
4 LAIT/ MILK - % FRUITS A COQUE / NUTS - ¥ CELERI / CELERIAC - # MOUTARDE / MUSTARD - B SESAME -

** SULFITE /[ SULPHITE - G5 LUPIN -  MOLLUSQUE / MOLLUSC - 4% poRC / PORK

EN CAS D’ALLERGIES OU D’INTOLERANCES, NOUS VOUS INVITONS A SOLLICITER NOTRE MATTRE D’HOTEL.
IN CASE OF FOOD ALLERGIES OR INTOLERANCES, WE INVITE YOU TO ASK OUR MATTRE D’HOTEL.



LUNDI A JEUDI:

DE 12HOO A 15HOO

VENDREDI A DIMANCHE

DE 12HOO A 15H30

MONDAY TO THURSDAY:

FROM 12AM TO 3PM

FRIDAY TO SATURDAY

FROM 12AM TO 3:30PM

AR

THERMES MARINS
MONTE *+CARLO




