


LE PATIO

ff-fens

Shrimp ceviche with Clamato, avocados, mangos and cucumbers
Squash tartlet candied with orange, sour jus with tonka bean \L&N
Sea bass tartar with verbena and lime, rice crisp and onion pickles

FFocaccia French toast topped with lime goat cheese from Peymeinade and candied

tomatoes © &

Foll =

Pearly young turbot with basil, fish stock with saffron

Stuffed squid in a « barbajuan » style, parmesan cheese crumble with white butter
espuma

22¢€

18 €

21€

18 €

34 €

32 €

Meagre fish roasted with thyme, celery « mousseline » with coffee, small yellow pattypans 32 €

and glassworts

WLE ARE PROUD OF OUR PRODUCTS

The goat cheese, to savor in our Focaccia French toast, is produced in Pevmeinade, a small town in the countryside of Nice

@ All our meats are certified from France and LU @ Our bread is produced organically
We preferably use fruits and vegetables produced in <2  Our alive ol Le Patio is Mavared with lemon and produced
Y $
our region and without any chemical or pesticides in Menton




M-t

Bao of lamb shoulder candied with mediterranean spices
Peking veal ribs with sour jus, baby broccolis cream with anise

Beef chuck cooked in red wine, young leek and potatoes with candied lemon
from the countryside

cqye 7

Steamed vegetables, red curry foam and pineapple

waﬁ&

Big crinkles with chocolate and hazelnuts, vanilla ice cream
Yuzu espuma, smashed lemon meringue
Creamy Jivara chocolate, pineapple caviar and mango

Beautiful figs roasted with Cointreau and honey, hazelnut ice cream

1ag us on social media
@hotellaperousenice #lepationice

If you have any allergies or intolerances, please inform us at the beginning of your order
Net prices, including taxes and service - Cheques are not accepted

28 €



