ENTREES / STARTERS

CREME DE BUTTERNUT ROTI 17 CRUDO DE LOUP AUX AGRUMES GELE 22
OEUF MOLLET & NOISETTES PARFUME A LA VERVEINE
cream of roasted butternut, soft-boiled egg & hazelnuts hass crudo with citrus fruit and verhana gelato
B i et CAPPUCCING DE CEPES 20
MOUSSE LEGERE A LA CHATAIGNE
BURATTINA TRUFFF & JAMBON CRU 20 porcini cappuccino with chesnut mousse
hurattina with truffle and cured ham
POISSONS / FISHES
FILET DE DAURADE A LA PLANCHA 27 POULPE ROTI CREME DE BUTTERNUT 32
BEURRE BLANC TRUFFE AU PIMENT D’ESPELETTE & AIL CONFIT
fillet of sea bream a la plancha roast octopus with butternut cream
with truffled beurre blanc espelette chili and garlic confit

GAMBAS SAUTEES 25
MOUSSELINE DE COEURS D'ARTICHAUTS

sauted prawns with artichoke hearts mousseline

VIANDES / MEATS
LA BELLE ENTRECOTE GRILLEE 32 SUPREME DE VOLAILLE ROTI 27
grilled entrecote steak with gravy SAUCE GIROLLE
. roast chicken hreast with
SOURIS D’AGNEAU BRAISEE 36 chanterelle sauce

tender braised lamb mice

stomers are free to enquire about the traceability of all our meat



PATES / PASTA

SPAGHETTI AUX CEPES & PARMESAN 24

spaghetti with porcini mushrooms and parmesan shavings

GNOCCHI ALCARRABBIATA 21

gnocchi all’arrabhiata

RAVIOLIS CHEVRE FRAIS 28

COURGETTES BEURRE PARFUME A LA SAUGE

fresh goat’s cheese and courgette ravioli
with sage butter

ACCOMPAGNEMENTS / SIDES

HARICOTS VERTS VAPEUR HUILE 7
[’OLIVE & FLEUR DE SEL

steamed green heans with olive and fleur de sel

FRITES FRAICHES 7

{resh {ries

GRATIN DE POMME DE TERRE 7

potato gratin

MELANGE DE POUSSE 7

mixed sprouts

DESSERTS

Paris-brest gourmand 9
au praliné de noisette

(o]

Maxi cookie fondant trois chocolats 9
noix de pécan & creme glacée vanille

Carpaccio d’ananas flambé au rhum 9
& éclats de noix de coco

(o]

Tiramisu classique, gelée de limoncello 9

& zestes de citron vert

LA VILLA BLEUE

CANNES

Nous tenons a la disposition de notre clientéle la tracabilité

omers are free to enguire ahout the traceability of all our meat




