
      

    
  

      

      
   

      
      

      
   

   
  

 

                    

                

S tarters 

TAPENADE AND FOCACCiA TO SHARE… OR NOT 
10€ 

NiÇOiSE SALAD / VEGAN VERSiON 
22€ / 17€ 

CRiSPY CHiCKEN CAESAR, FOCACCiNA WiTH OLiVE OiL 
24€ 

SEA BREAM CEViCHE WiTH COCONUT MiLK, LiME 
AND CORiANDER-iNFUSED OLiVE OiL 

22€ 

BURRATA FROM PUGLiA (125 G), CiTRUS-ROASTED HEiRLOOM 
TOMATOES, GREEN OLiVE CREAM AND BALSAMiC REDUCTiON 

19€ 

CHAROLAIS BEEF CARPACCIO (RUMP CUT), CONFIT TOMATOES, 
ARUGULA, PISTACHIO BASIL PESTO 

23€ 

ARTiCHOKE AND BRESAOLA TART, 
GREEN OLiVE ViNAiGRETTE 

22€ 

NET PRiCES 

WE WELCOME ANY QUESTiONS OUR CLiENTS MAY WiSH TO ASK ABOUT THE iNGREDiENTS iN OUR DiSHES. PLEASE iNFORM OUR HEAD WAiTER 

OF ANY SPECiFiC DiETARY REQUiREMENTS OR ALLERGiES THAT WE SHOULD BE AWARE OF WHiLE PREPARiNG YOUR DiSHES. 



 

 

  

    

   

 

 

 

                    

                

Risottos 

PARMESAN RiSOTTO 

23€ 

PESTO RiSOTTO 

23€ 

LOBSTER BiSQUE RiSOTTO 

iNFUSED WiTH LOBSTER HEAD OiL 

24€ 

MUSSELS & COCKLES RiSOTTO 

26€ 

LEMON RiSOTTO 

23€ 

Pasta 

TRUFFLE RiGATONi 

26€ 

NET PRiCES 

WE WELCOME ANY QUESTiONS OUR CLiENTS MAY WiSH TO ASK ABOUT THE iNGREDiENTS iN OUR DiSHES. PLEASE iNFORM OUR HEAD WAiTER 

OF ANY SPECiFiC DiETARY REQUiREMENTS OR ALLERGiES THAT WE SHOULD BE AWARE OF WHiLE PREPARiNG YOUR DiSHES. 



       
     

    
    

  

     
 

     

         

 

                    

                

Fish 

SEARED SEA BASS FROM CANNES, BROCCOLi PURÉE WiTH 
OLiVE OiL, PANiSSE FRiES, ViERGE SAUCE 

33€ 

PAN-SEARED SEA BREAM, VEGETABLE TAGiNE 
WiTH OLiVES AND PRESERVED LEMON 

VEGAN VERSiON AVAiLABLE 

32€ 

Meat 

ROAST CHiCKEN SUPREME, CREAMY OLiVE RiSOTTO, 
PARMESAN EMULSiON 

33€ 

CHEESEBURGER (180G), MELTED CHEDDAR, HAND-CUT FRiES 
32€ 

ORiGiNES DES ViANDES : POULTRY: FRANCE / BEEF: FRANCE 

NET PRiCES 

WE WELCOME ANY QUESTiONS OUR CLiENTS MAY WiSH TO ASK ABOUT THE iNGREDiENTS iN OUR DiSHES. PLEASE iNFORM OUR HEAD WAiTER 

OF ANY SPECiFiC DiETARY REQUiREMENTS OR ALLERGiES THAT WE SHOULD BE AWARE OF WHiLE PREPARiNG YOUR DiSHES. 



 

                    

                

 

 

  

 

  

       

      

Side Dishes 

FRENCH FRiES 

6€ 

CHiCKPEA PANiSSE FRiES 

8€ 

VEGETABLE TAGiNE 

8€ 

MASHED HERB POTATOES 

7€ 

LiTTLE GEM LETTUCE WiTH OLiVE OiL & LEMON 

6€ 

HEiRLOOM TOMATOES WiTH OLiVE OiL & BALSAMiC 

7€ 

NET PRiCES 

WE WELCOME ANY QUESTiONS OUR CLiENTS MAY WiSH TO ASK ABOUT THE iNGREDiENTS iN OUR DiSHES. PLEASE iNFORM OUR HEAD WAiTER 

OF ANY SPECiFiC DiETARY REQUiREMENTS OR ALLERGiES THAT WE SHOULD BE AWARE OF WHiLE PREPARiNG YOUR DiSHES. 



 

                    

                

 

    

     
  

       

 
    

   

 
  

  

 
    

  

   
    

       

Les desserts 

CRÈME BRÛLÉE WiTH TONKA BEAN 
10€ 

YOGURT iCE CREAM WiTH OLiVE OiL 
AND CANDiED LEMON 

10€ 

TAPiOCA PEARLS LiKE A RiCE PUDDiNG, OLiVE CONFiT 
10€ 

MANGO ILLUSiON 
MANGO AND FROMAGE BLANC MOUSSE, 

MANGO AND LiME CONFiT 

12€ 

LE ROYAL 
CRiSPY PRALiNE FEUiLLETiNE, 
DARK CHOCOLATE MOUSSE 

12€ 

STRAWBERRY TART 
ALMOND SHORTCRUST PASTRY, VANiLLA CREAM 

AND FRESH STRAWBERRiES 

12€ 

TASTE OF THE SOUTH 
ALMOND SHORTBREAD, LiGHT VANiLLA MOUSSE, 
LEMON OLiVE OiL SPONGE, OLiVE AND MiNT GEL 

12€ 

NET PRiCES 

WE WELCOME ANY QUESTiONS OUR CLiENTS MAY WiSH TO ASK ABOUT THE iNGREDiENTS iN OUR DiSHES. PLEASE iNFORM OUR HEAD WAiTER 

OF ANY SPECiFiC DiETARY REQUiREMENTS OR ALLERGiES THAT WE SHOULD BE AWARE OF WHiLE PREPARiNG YOUR DiSHES. 



 

           
          

          
   

           

   
        

 

 

            
      

NET PRiCES 

WE WELCOME ANY QUESTiONS OUR CLiENTS MAY WiSH TO ASK ABOUT THE 
iNGREDiENTS iN OUR DiSHES. PLEASE iNFORM OUR HEAD WAiTEROF ANY SPECiFiC 

DiETARY REQUiREMENTS OR ALLERGiES THAT WE SHOULD BE AWARE OF WHiLE 
PREPARiNG YOUR DiSHES. 

DRiNKS ARE NOT iNCLUDED. TAP WATER iS AVAiLABLE FREE OF CHARGE UPON 
REQUEST. 

ORiGiNS OF THE MEATS: 
POULTRY: FRANCE / BEEF: FRANCE / VEAL: FRANCE 

VEGETARiAN 

VEGAN 

WE ARE PLEASED TO HiGHLiGHT “LE CLOS DE LAURE”, A LOCAL COMPANY THAT 
iS COMMiTTED TO USiNG ONLY LOCAL PRODUCTS. 



  

   

  

      

LE MERiDiEN NiCE 

1, PROMENADE DES ANGLAiS 

06046 NiCE, FRANCE 

T +33 (0)4 97 03 40 37 


