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Six Oysfers 28

Mykonian caper mignonette, lemon dressing

Poached S/‘Lrémlos 26

Pink Nelligan aioli and lemon

luna lTartare 27

Crispy rice cakes, spicy mayo, jalapefio and shiso

Beef Tartare 38

/QdLU

Shallot, pickle, Dijon mustard, crispy leeks, egg yolk. Served with pita bread

Sea Bass Ceviche 28

Cucumber, fennel, jalapefio, amarillo leche de tigre and coriander oll

Sea?pood fowur 165

6 oysters, V2 lobster, 6 jumbo shrimps, octopus salad, kalamansi mignonette and cocktail sauce

Caviar 2/0

30g. Served with homemade creme fraiche, onions, chives, egg and blinis

/\/elligan Cesar 22

Roman, crispy kale, bacon, croutons and
parmesan cheese

Nigoise Salad 28

Tuna, baby tomatoes, anchovy, hard boiled egg,
green beans, cherry tomatoes, dressing

Add to any salad
Chicken +12 | Hard-boiled egg +4 | Three Tiger shrimp +12

Salads

Rustic Tomato Salad 25

Heirloom tomatoes, cucumbers, red onion,
capers, Kalamata olives, feta mousse, croutons,
olive oil, and oregano.

Quinoa and Red Cabbage Salad
22

Corn, bell pepper, black garlic dressing



Lobster /QOZZ 4E

Celery, chives, lemon zest

/\/elligan Burger 36

Brioche bun, Wagyu beef patty, homemade
tomato and chorizo ketchup, Clos-des-roches
cheese, served with fries

Chicken Katsu Sando 24

Red cabbage, marinaded cucumbers, chipotle
mayo

Roasted Cauliflower 25
Smoked yogourt, tahini and pistachio pesto

Mains

Beef Filet Mignon 59

Pepper sauce, grilled zucchini

Pan-Fried Cod 42

Broccolini and sauce vierge

Beef /Ceéa[; 38

Beef steak, pita bread, hummus, tomato salad
and marinated onions
S/‘Lrémlos Naan 24

Carrots, cucumbers and marinated cabbage,
Hoisin sauce
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Charcuterie Board 38

Homemade marmelade, sourdough bread, pickle

and mustard

C/Leese Board 38

Homemade marmelade, sourdough bread, pickle
and mustard

Side dishes

Green Sa[ac{ /0

Marinated Olives 10

capers, orange, lemon, fresh herbes, homemade
croutons

Grilled Zucchinis 4
Sourc[ou,gﬁ Bread s

From Guillaume's bakery

Fries 10
[ruffle and /Darmesan Fries 16

Hummus 18

Served with grilled pita



