
	
  

 

 
Déjeuner de 11H45-14H00 

 
 
 

Les Entrées/First  course/Gli  Antipast i  
 
 

Assortiment de crudités  1 500 CFP 
 Vegetable salad / Insalata Mista 
 

Trio de Thon de Rangiroa (tartare, carpaccio et thon fumé  1 700 CFP 
 Trio of Tuna from Rangiroa (Tuna tartar, carpaccio and smoked tuna 
 Trio di tonno (tataro; carpaccio e tonno affumicato 
 

Salade Maitai(Mahi-Mahi et poulet) 1 800 CFP 
 Maitai salad (mahi-mahi and chicken) / Maitai Insalata (mahi mahi e pollo) 
 

Salade auvergnate (oeuf dur, bleu, bacon, tomate) 1 800 CFP 
 Auvergnate salad (Hard-boiled, egg, blue cheese, bacon, tomato) / Auvergnate insalata (uova , blue , bacon 
,pomodoro ) 
 

Gaspacho (tomate, poivrons, concombre, oignons, ail, xéres, huile d’olive) 1 500 CFP 
 Gazpacho (tomato, pepper, cucumber, oinions , garlic , xéres , olive oil ) / Gazpacho (pomodoro , peperoni , 
cucumber , cipolla , ail , xéres , olio d’oliva ) 
 

Nems fait maison au poulet, crabe et crevettes 1 500 CFP 
 Home made spring rolls with chicken ,crab and shrimps 
Involtini primavera fatti in casa con pollo,granchio e gamberi 
 

Poisson cru à la Tahitienne  1 700 CFP 
 Tahitian marinated tuna with coconut milk /Tonno marinato al latte di cocco 
 

Sashimi de thon et sushi  1 700 CFP 
 Tuna Sashimi and Sushi /Sashimi di tonno e sushi 
 

Tartare de thon à l’aneth  1 700 CFP 
 Tuna tartar to dill /Tartaro di tonno all’aneto 
 

Salade césar au Blanc de poulet  1 600 CFP 
 Salad cesar with the breast of chicken /Insalata Cesar alla scelta bianca di pollo  
 

Salade césar aux crevettes  1 800 CFP 
 Salad cesar with  shrimp /Insalata Cesar alla scelta di gamberi 
 
 



	
  

 
 
 
 
 
 

Les Poissons/ Fish courses/I  piatt i  d i  Pesce  
 
 
 

Moules marinières, Frites  1 600 CFP 
 Mussels “marinière” with  French fries/Cozze alla marinara 
 
 

Mahi mahi grillé sauce Tropical  2 000 CFP 
 Grilled mahi mahi tropical sauce/Mahi mahi salsa topicale  
 
 

Mi-cuit de thon et sa sauce sashimi  2 000 CFP 
 Tuna half way cooked with sashimi sauce 
Appena scottato in pandella di tonno con salsa sashimi 
 
 

Filet de poisson du lagon grillé au beurre citronné  2 000 CFP 
 Grilled lagoon fish filet with lemon butter 
Filetto di pesce della laguna alla griglia con burro al limone 
 

 

 
 
 

Les Viandes/ Meat courses/  I  piatt i  d i  Carne  
 

Blanc de poulet grillé mariné au citron vert  1 800 CFP 
 Breast of chicken roasted marinated with lime/Petto di pollo arrostito marinato alla lima  
 
 

Entrecôte grillée sauce Poivre Vert au Cognac 2 500 CFP* 
 Grilled sirloin steak with green pepper and the cognac 
Costata di manzo con salsa pepe verde al cognac 
 
 
 

 

 



	
  

 
 
 
 
 

Les Pâtes/Pasta/Le Paste  
 
 

Spaghetti bolognaise ou Carbonara 1 600 CFP 
 
 

Penne au Mahi Mahi & Pistou  1 800 CFP 
 

 
 

 

 
 
 
 

 
 
 
 

 
 

Snack /Snack /  Snack 
 

Panini au Jambon, Mozzarella, Tomate  1 400 CFP 
  Cooked ham panini, Mozzarella, Tomato- Prosciutto panini, Mozzarella, pomodoro 
 
 
 

Panini au Mahi-Mahi, Mozzarella, Tomate  1 500 CFP 
  Cooked Mahi Mahi panini, Mozzarella, Tomato- Pesce Mahi Mahi panini, Mozzarella, pomodoro 
 
 
 

Panini jambon cru  pays, Mozzarella, Tomate  1 500 CFP 
  Raw ham panini, Mozzarella, Tomato- Panini caldo co prosciutto crudo, Mozzarella, pomodoro 
 
 
 

Club Sandwich  1 500 CFP 
 Club Sandwich with french fries- Sandwich con pollo e patatine fritte 
 
 
 

Hamburger ou fish burger  1 500 CFP 
 

Cheeseburger ou bacon burger  1 700 CFP 
 

Riz, Frites, Salade au choix/ Rice, Chips, Salad with the choice/ Riso, Patate fritte, insalata alla scelta 
 
 
 
 



	
  

* Supplément pension complète-Extra Charge full board 
Supplemento pensione completa   500 CFP 
 

 

 
 

Les Desserts /Desserts  /  I  Dolci  
 

Assiette de fromages du moment  1 600 CFP 
  Cheese platter/  Formaggio 
Panna cotta à la coco et coulis exotique  1 200 CFP 

 Coconut  panna cotta and exotic coulis / Panna cotta alla  cocco con salsa di exotico 

Fromage blanc nature ou au miel de Rangiroa  1 100 CFP 

 Natural soft white cheese or with the honey of Rangiroa / Formaggio bianco natura o al meil di Rangiroa 

Tarte à la noix de coco, sorbet ananas macaron  1 200 CFP 
 Coconut Tart with pineapple sherbet/ Torta al cocco con sorbetti ananas 

Café ou Chocolat liégeois  1 200 CFP 
 Coffee or chocolate ice cream/ Caffe o Cioccolato liègeois 

Profiteroles à la vanille de Tahiti, sauce chocolat  1 200 CFP 
 Vanilla profiterole, chocolate sauce/ alla vaniglia, salsa al cioccolato 

Crème brulée à la Vanille de Tahiti  1 200 CFP 

 Crème brulée with Tahiti Vanilla/ Crème brulée alla vaniglia 

Feuillantine au chocolat   1 200 CFP 

 Chocolate feuillantine- Feuillantine al cioccolato 
Assiette de Fruits Frais 1 200 CFP 
 Fresh fruit platter / Piatto di frutta fresca 

Glaces et sorbets/Ice cream & sherbets / Gelati e sorbetti  (3 boules)  1 200 CFP 

Chocolat, vanille, café, coco, ananas, exotique, citron, fruits rouges./Chocolate, vanilla, coffee, 
coconut, pineapple, exotic, tiare, lemon, mixed berries / Cioccolate, vainiglia, caffè, cocco, tiare.,  
ananas, limone,, esotico, frutti rossi. 
 

Tous nos prix sont en Francs Pacifiques et toutes taxes Comprises 
Prices are in Pacific Francs and all taxes included	
  

Tutti i prezzi sono espressi in Franchi del Pacifico compressi di tasse. 


