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“Saveurs”
Four courses menu

Bourbon Caviar — Extra Gateway
Baked potato in field dress Reunion vodka sour cream Viennese bread with walnuts

10grs of Sterlet White : (supplement of 45 euros per person)
10grs of Royal Baerri : (supplement of 35 euros per person)

Albacore tuna
Served like a tataki, half-cooked and lacquered with homemade ponzu
Marbled with eggplants and charred leeks
Corn chips and young shoots

skkok

Scottish salmon
Lightly smoked and unilaterally snacked
Open ravioli with local vegetables and christophine in fricassee, marinated clams
Shellfish beurre blanc and sour notes

skkok

Poultry from Reunion Island
Supreme roast on skin, fine stuffing with porcini and black trumpets
Ratte potato mousseline and truffle, pan-seared shimenjis, and preserved tomatoes
Creamy mushrooms and short juice with sweet spices

skkok

Cheese cellar
Choice of five cheeses
(Supplement of 15 euros per person)

skkok

Sweet potatoes and Victoria pineapples
Crumbly biscuit and lighty mousse
Pineapple freshness with lemongrass
Homemade sorbet and crunchy dark chocolate leaves

Four courses menu at 98 euros per person, excluding drinks
Wines pairing at 73 euros, per person
Premium wines pairing at 120 euros, per person
Champagne pairing at 125 euros, per person
Soft-Pairing : non-alcoholic drinks at 29 euros
Four 10cl wines glasses

“Découverte”
Seven courses Signature menu

Our Chef, Marc CHAPPOT invite you to let you guide by the temptation of a surprising menu...
For all the dinner guests of the table, before 9.00 pm

Bourbon Caviar — Extra Gateway
Baked potato in field dress Reunion vodka sour cream Viennese bread with walnuts

10grs of Sterlet White : (supplement of 45 euros per person)
10grs of Royal Baerri : (supplement of 35 euros per person)

Seven courses Signature menu at 135 euros per person, excluding drinks
Wines pairing at 110 euros, per person
Premium wines pairing at 180 euros, per person
Champagne pairing at 195 euros, per person
Soft-Pairing, non-alcoholic drinks at 42 euros, per person
Six 10cl wines glasses
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“Vegetal”

Five courses menu

Green banana chips mille feuilles
Chickpeas hummus
Dakatine and balsamic vinaigrette, chili notes

skkok

Grilled beetroot tartare
Sour-sweet condiment and coffee oil

Tapioca and beet chips
Vegetal entrance only: 23 euros

skkok

Homemade potatoes and sweet potatoes gnocchi
Pan-fried mushrooms

Mushrooms cream
Vegetal dish only.: 29 euros

skkok

Polenta and pistou zucchini
Coliflower mousseline and olive oil

Vegetable sauce and yuzu gel
Vegetal dish only: 29 euros

skkok

Cheese cellar

Choice of five cheeses
(supplement of 15 euros per person)

skkok

Red fruits in various forms
Foam, sorbet, coulis and fruits

Vegetable cream and blond sesame nougatine
Wink vegan alone: 19 euros

Five courses menu at 85 euros per person, excluding drinks

Wines pairing 89 euros, per person
Premium wines pairing at 149 euros, per person
Champagne pairing at 169 euros, per person
Soft-Pairing, non-alcoholic drinks at 35 euros, per person
Five 10cl wines glasses
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Discovery Offer

Bourbon Caviar
Local production from Reunion Island

Sterlet White
White caviar from 6-year-old albino sturgeon Acipenser Ruthenus
Very fine and rare caviar
A balanced iodine with a creamy, melt-in-your-mouth finish
195 euros - 50grs

“Royal” quality Baerii
5-year-old sturgeon Acipenser Baerii
A beautiful salinity with a dominant iodine note and a buttery finish.
165 euros - 50grs

Served on the rocks with :
vodka whipped cream
organic bread toast

Gustatory discovery in a 10g mouthful
Baked potato in field dress
Reunion vodka sour cream

Viennese bread with walnuts

A 10g bite of Sterlet White: 45 euros per person
A 10g bite of Baerii Royal: 35 euros per person
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Blue crab

Delicate crispy leaf filled with blue crab and tangor confit
Airy hollandaise sauce

Margozes pickles

Indian Ocean Albacore tuna
Thin slices of marinated albacore tuna, ginger jelly, subtle aromatics
Paired with a Grand Cru oyster from Maison Tessier, seared in its shell, kiwi granita and yuzu gel

French duck foie gras

Served in a ballotine, poached in red wine and local spices
Delicate jelly with notes of port wine

Grape, shallot, and ginger chutney, home-made brioche toasted

Pink lobster tail from the French Southern Territories (sustainable fishing)
Natural and slowly cooked aromatic with lemon zest and fresh thyme

Vegetable bouquet perfumed with Asian flavors, sweet-and-sour passion fruit emulsion
Original egg-free mayonnaise with smoked eggplant oil

Galicia Blonde beef

Seared tenderloin, rare peppercorn thin crust

Mousseline of sweet potatoes with fresh truftle, melting butternut
Toasted country bread, onion confit and seared foie gras cube
Strong beef jus enhanced with a hint of red wine

French lamb

Top rack of lamb with fresh thyme, samosa of lamb shank confit,
“Crispy-mellow” Sosso mais, Kalamata olive tapenade, zucchini with pistou
Natural jus with spices

Toothfish from the French Southern Territories (sustainable fishing)
Cooked in two ways, one candied with turmeric at 63°C, the other in tempura

Orzo with pesto alla "Genevese", vegetables in a blanquette style

Beurre blanc and ginger fragrance

Lobster (sustainable fishing)

Tail pearly at low temperature with IGP Bourbon Vanilla oil, then coloured on the plancha.
Sweets potatoes mousseline, candied spinach and red palm tree.

Creamy American

Umbrine from Indian Ocean and french scallops

With fresh thyme and snacked

Worshipped rice as a risotto, carrots in two textures with lemon and cardamom flavours
Crustaceans emulsion

Cellar cheeses

From our "Maitre Fromager", served with jam
Choise of five cheeses

Choise of nine cheeses

At your discretion

Thin soufflé tart with guanaja chocolate
Cocoa Opaline, homemade raspberry sorbet

Snow egg with coconut
Ile Flottante with roasting coconut
Coconut “créme anglaise”, limoncello espuma, crispy biscuit and coconut ice cream

Our pavlova
Creamy lemon, homemade ice cream flavor "gourmet biscuit"
Crunchy yuzu and Bourbon vanilla whipped cream

Vanilla mille feuilles

Two-way homemade puff pastry, salted butter caramel, Bourbon AOP vanilla light cream and blue vanilla ice cream

39€

32€

36 €

42€

51€

53€

48 €

63 €

48 €

I15€
27 €
49€

19€

19€

19€

19€

All our eggs, vegetables and fruits are locally produced. Our organic vegetables come from the Union of Organic Producers of Reunion. The origin of our meat can be consulted on our table.

A list of allergens is available at reception. Our rates are net and service included



