




Individual : .....      ... 340.000 vnd

CRAB BISQUE
Soupe de favouilles duCabanon

Fresh crab soup cooked with star anise served with spicy aïoli
게 / Súp Cua /  螃 蟹 / カニ

Individual : .....      ... 490.000 vnd

FOIE GRAS
Escalope de Foie gras poellée et caramel d’agrûmes

French Foie Gras imported from France with citrus caramel
푸아그라 / Gan vịt Pháp /   法国鹅肝  /  フォアグラ

To share : .....      ... 430.000 vnd

EGGPLANT GRATIN
Bohémienne d’aubergines gratinées de Maman 

Baked eggplant, cheese & tomatoes cooked in Provence style
가 지 / Cà tím đút lò /   茄 子  / ナス

To share : .....      ... 380.000 vnd

Individual : .....      ... 420.000 vnd

GRATINED  SCALLOP 
Noix de Saint-Jacques à la Bretonne, vin blanc et fondue de poireaux

Oven gratined scallop with white wine & creamy leek sauce 
가리비 / Sò điệp /   扇貝  / ホタテ貝

SQUID PIE
Tielle de calamars à la Sètoise
Savory calamari pot pie, red wine & saffron

오징어 타르트 / bánh mực /  魷魚遊戲 / イカパイ



PASTIS TIGER PRAWN
Gambas flambée au Pastis - chorizo grillé et sauce à la bisque

Tiger prawn flamed with Pastis, grilled chorizo & head shrimp bisque sauce
타이거 새우  / Tôm Pastis  /  虎虾  / タイガーエビ

CHEF’S STUFFED SQUID
Encornet farci au porc confit et sauce à l’antique du Vallon des Auffes

Whole squid stuffed with pork flamed with Pastis in Provence style 
속을 채운 오징어 / Mực Nhồi Thịt /  酿 鱿 鱼  /  イカの詰め

RED MULLET BOURRIDE
Bourride de Rouget - Recette marseillaise

Red mullet fish filet cooked with Southern Aïoli sauce, potatoes & fennel 
붉은 숭어  / Filé Cá đối đỏ /  红鲻鱼  /  ヒメジ

Individual : .....      ... 730.000 vnd

Individual : .....      . 1.280.000 vnd

Individual : .....      ... 790.000 vnd

Individual : .....      ... 690.000 vnd

SQUID PASTASOTTO 
Supions en persillade et Rouille de Seiches à la Sétoise 

Persley baby squid and orzo pasta cuttlefish stew.
오징어 스튜 / Mực kho ca chua/  魷 魚 燉  / イカのシチュー




















