
To star t

Six Oy s t e r s   28

Mykonian caper mignonette, lemon dressing
Pair your oysters with a glass of Moet & Chandon +35

Raw

Poached Shr im ps  26

Pink Nelligan aioli and lemon

Tuna Tar ta re   27

Crispy rice cakes, spicy mayo, jalapeño and shiso

Bee f  Tar ta re   38

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

Sea Bass  Ce v i che   28

Cucumber, fennel, jalapeño, amarillo leche de tigre and coriander oil

Sea food Tour   165

6 oysters, ½ lobster, 6 jumbo shrimps, octopus salad, kalamansi mignonette and cocktail sauce

Cav ia r   210

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

Salads

Ne l l i gan Cesa r   22

Roman, crispy kale, bacon, croutons and
parmesan cheese

Rus t i c  Tomato Sa lad  25

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

Niço i s e  Sa lad  28

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

Quinoa and Red Ca bbag e Sa lad 
22

Corn, bell pepper, black garlic dressingAdd to any salad
Chicken +12 | Hard-boiled egg +4 | Three Tiger shrimp +12



Mains

Lobs t e r  Ro l l   48

Celery, chives, lemon zest

Bee f  Fi l e t  Mignon  59

Pepper sauce, grilled zucchini

Ne l l i gan Burg e r   36

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

Pan-Fr i ed Cod  42

Broccolini and sauce vierge

Chicken Katsu Sando  26

Red cabbage, marinaded cucumbers, chipotle
mayo

Bee f  Ke ba b  38

Beef steak, pita bread, hummus, tomato salad
and marinated onions

Roas ted Cau l i f l owe r   25

Smoked yogourt, tahini and pistachio pesto

Shr im ps Naan  24

Carrots, cucumbers and marinated cabbage,
Hoisin sauce

To share

Charcute r i e  B oard  38

Homemade marmelade, sourdough bread, pickle
and mustard

Chees e  B oard  38

Homemade marmelade, sourdough bread, pickle
and mustard

Side d ishes

Green Sa lad  10 Fr i e s   10

Mar inated Ol i v e s   10

capers, orange, lemon, fresh herbes, homemade
croutons

Tru f f l e  and Parmesan Fr i e s   16

Gri l l ed Zucch in i s   14

Hummus  18

Served with grilled pita

Sourdough Bread  6

From Guillaume's bakery


