
Evening Latitude menu 

Starter 

 

Le Potimarron en velouté 16€  

Pumpkin and olive oil velvety soup, herbs cream, dried black olive powder 

 

Foie gras 24€ 

Foie gras, dried fruit and olive chutney, toasted brioche 

 

La Niçoise 22€ 

Mesclun salad, radish, cherry tomato, cucumber, celery, pepper preserve, artichokes preserve, black olives, 

hard-boiled egg, anchovies and tuna 

 

La Niçoise vegan 18€  

Mesclun salad, radish, cherry tomato, cucumber, celery, pepper preserve, artichoke preserve, black olive 

 

Le Gravlax 23€ 

Salmon gravlax with citrus fruit, olive oil, lemon juice and herbs light cream, toasted blinis 

 

Main course 

Le Cabillaud 31€ 

Cod preserved in olive oil and lemon juice, creamy potato and chive mousseline, raw vegetables and herbs  

 

La Volaille 34€ 

Roasted free range chicken breast with lemon, pumpkin creamy risotto, meat juice 

 

Cheeseburger 35€ 

Cheeseburger with melted cheddar, homemade French fries 

 

Rigatoni 26€ 

Truffle rigatoni, baby spinach leaves, parmesan cheese 

 

 

Dessert 



Le Chocolat 12€ 

Creamy chocolate (Caribbean 66%) and olive oil dessert, winter spices poached pear, crumble 

 

L’Agrume 12€ 

Honey-marinated citrus fruit, mascarpone cream with vanilla infused olive oil 
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