


S TA R T E R S
To  s h a r e

£13

£20

£18

£18

£21

£32

£29.5

£22

£22

£29.5

£22

Baby spinach salad, miso and balsamic dressing, crispy shallots - V*

Warm provencal asparagus, lemon Hollandaise  - V*

Burrata, confit baby tomatoes, basi l   -  V*

Tomato tartar with «pan de Cristal» - Vg*
 

Burnt leek “Mimosa” style, confit tuna belly 

Thin sl ices of Cecina, “pan con tomate” 

Authentic salade Niçoise

Sea bream carpaccio, zucchini,  soybean and ginger vinaigrette, di l l

Classic pissaladière, Taggiasche olives, wild rocket leaves  

Beef carpaccio Riviera style, fr ied capers, parmesan

Bouchot mussels, béarnaise, Pastis

Mimosa, spir i t  of  the Riv iera.  A shar ing Mediterranean cuis ine.

Vegetar ian dishes V* -  Vegan dishes Vg*
A discret ionary service charge of 15% wi l l  be added to your bi l l .  Please inform us of 

any al lergies at the t ime of order.

Gri l led sweet Gem lettuce heart, garl ic oi l

Crushed potatoes, ol ive oil ,  herbs   

French fr ies

Ratatouil le à la provençale

£8

£8

£8

£8

S I D E S  - V*

M A I N  C O U R S E S
To  s h a r e

Acquerello r isotto, artichoke, Pecorino cheese  - V*

Vegan gnocchis, tomato, courgette, pine nuts –   Vg* 

Beef meatball ,  pomodoro sauce, straciatel la, basi l

“Riviera” style spit-roast corn-fed coquelet, thyme, confit lemon

Côte de boeuf, Galician Blond 

Beef tartare, basi l  pesto, aged parmesan

Beef f i l let, sauce Café de Paris, pommes pail le

Whole sea bass baked in a salt crust, sauce vierge, warm “Cote d’Azur” style potato salad

Gril led Langoustines, lemon beurre blanc, seaweed 

Yellowfin tuna steak, sauce au poivre noir

Octopus, hummus, spicy rel ish, red onion
 

Gratinated Tagliol ini,  Carbonara style, Reggiano parmesan

Baked Tagliol ini,  lobster, tomato, tarragon

£29

£21.5

£20

£28

£150

£25

£48
 

£110

£70

£44

£29

£22

£38

Warm focaccia, extra virgin ol ive oil  Terre Bormane           £4

The traditional - V*

Trout eggs with tarragon  

Bottarga

Black truff le - V*   

Caviar and Tuna 

£7

£13

 £13

£27 

£29

M I M O S A  E G G S
To  s h a r e

Deconstructed Tiramisu

Grand Marnier ice cream, pomelo zest

Thin chocolate tart, ol ive oil ,  Maldon sea salt

Fresh fruit mosaic

L’Ananas 

£14

£24

£18

£22

£26

D E S S E R T S
To  s h a r e


