
Nombre de nos plats sont élaborés sans gluten ou peuvent l’être sur demande.            Contient des produits frais de notre potager.           Faibles calories 

 

Carte des allergènes disponible sur demande 

 

Origine de nos viandes France et Espagne – Origine de nos poissons France et USA. - Prix nets en euros, taxes et service inclus. 

 

 

NORTHERN CALIFORNIA 

 
Starters 

 

Yuzu/Soy Seared Tuna ~15~ 

Avocado / Cabbage Peanut Slaw / Teriyaki  

 

Thai Kale Salad ~14~ 

Pickled Red Onion / Carrot / Mango / Lime Pumpkin Seed Oil Vinaigrette 

Extra: Chicken 8 / Steak 11 / Shrimp 11 / Poached Egg 3 

 

Mains 
 

Pan Seared Green Bean Curry ~16~ 

 Sweet Potato / Kale / Whole Grain Rice / Flatbread 

Extra: Chicken 8 / Steak 11 / Shrimp 11 / Poached Egg 3 

 

Surf N Turf Poke Bowl ~30~ 

Chili Prawns / Seared Strip Steak / Edamame Salad / Pickled Carrot and Onion / Sushi Rice 

 

 

Street Wok ~16~ 

Noodles Sautéed Vegetables / Teriyaki / Peanuts / Wonton Chips 

Extra: Chicken 8 / Steak 11 / Shrimp 11 / Poached Egg 3 

 

 

FR\AME 
 

Starters 

 

Soup of the Moment ~10~ 

 

Garden Salad ~13~ 

Granola / Garden Vegetables / Mustard Vinaigrette 

Extra: Chicken 8 / Steak 11  

 

Seared Duck Foie Gras ~19~ 

Pain d’Epices Purée / Balsamic Caramelized Onion / Chili Poached Pineapple  

 

Mains 

 

Black Angus FR\AME Burger ~21~ 

Comté Cheese / Fries / Salad / Tomato 

Extra: Foie Gras 10 / Egg 3 / Bacon 5 / Guacamole 3 

 

Beach BBQ Smoked Pulled Pork Sandwich ~17~ 

Cabbage Salad / Pepper Pickles / House Fries / Salad   

Extra: Foie Gras 10 / Egg 2/ Bacon 5 / Guacamole 3 

 

Glazed Duck Breast ~25~ 

Green Pea Puree / Little Gem Lettuce / Muscovado Sauce 

 

Market Fish ~24~ 

Seasonal Garnish 

http://www.bing.com/#view=detail&id=D2A0130D396E56999A23CEB0A44630CA4CCE655D&selectedIndex=


SOUTHERN CALIFORNIA 

 
Starters 

 

Chicken Tinga Empanadas~12~ 

 Pineapple Salsa / Herb Yogurt Sauce 

 

Seabream Aguachile~15~ 

Citrus Tequila Marinade / Passion Fruit Salsa / Tortilla Chips 

 

Mains 

 

300g Dry Aged Ribeye Steak ~39~ 

Rosemary Roasted Potatoes / Chimichurri Sauce 

 

Abotia Farms Basque Pork Loin ~25~ 

Chili Stewed Beans / Cherry Tomatoes / Veal Jus  

 

Seared Octopus ~32~ 

Avocado / Padron Peppers / Mango Salsa 

 

 

 

SIDES 
 

Rigatoni Mac “n” Cheese ~8~ 

 

Avocado Fries ~8~ 

 

House Fries ~6~ 

 

Sweet Potato Fries ~6~ 

 

 

 

 

TREATS 
 

White Chocolate / Yuzu & Raspberry Cheesecake~10~ 

 

Blue Chocolate Mousse / Pistachio Crumble / Matcha Meringue~10~ 

  

Rhum Bruleed Banana / Cookie Crumble~10~ 

 

Strawberry Salad ~12~ 

 

Cheese Plate ~13~ 

 

Café Gourmand ~13~ 
 

 


