
Net prices - Including service

We provide you with a carafe of drinking water free of charge on request.

Al l  our dishes are l ikely to contain al lergens. A menu is at  your disposal  at  the entrance of the restaurant. Our team 

is avai lable for any information. Origin of meat :  Chuck of beef (France), Lamb (France), Chicken (Réunion)

Original ly from the south of the is land, Chef Claude Pothin is  a 
true ambassador for Reunion’s terroir. This mult i- inf luenced terroir 
draws i ts  r ichness from the is land’s cultural  diversity, offering the 
Makassar’s brigade a wide and complex palette of aromas to 
help you discover or rediscover f lavors from here and abroad. 

From the Red-Tai led Tropicbird of our coasts, to Pyrenean Lamb, Is land 
Caviar, and Patagonian Toothfish from the Southern Lands, let yourself 
be taken on a journey to discover unique products, infused with the 

f lavors of our terroir, avai lable à la carte or as part  of a set menu.

Choose from our selection of over 400 wines, or let our sommelier 
team guide you to a tai lor-made pair ing—alcoholic or non-alcoholic—

to perfectly complement your meal.

«Let me take you on a cul inary tr ip celebrating al l  the f lavors our 
beautiful  is land has to offer. Each plate tel ls  a unique story that I ’m 
proud to share with you. Reunion is  cal led the Intense Is land, let us 

show you why, in a plate.»



5 - CO U RS E S  TA ST I N G  M E N U  –  1 2 0  €

W I N E  PA I R I N G  –  4 9  €

P R E ST I G I O U S  W I N E  PA I R I N G  –  8 9  €

Fig.  1 .  Oredoxa regia  (Palmier  royal )



BA R B E L  PA L M  I N N E R  CO R E , L I K E  A  G R AT I N  2 8  € 

Smoked Takamaka goat cheese, parmesan, truff le crumble and bird’s eye 
chi l ies 

O RGA N I C  F R E E - R A N G E  E G G  F RO M  SA L A Z I E   2 8  €   

Poached egg, southwest asparagus in various textures: crunchy, foamed 
and in r isotto, f inger breads and truff led butter 

T H E  S U R P R I S I N G  A S S O C I AT I O N  O F  T U N A  A N D  CO R N   2 5  €

Garden herb infused confit  tuna, pickled onions, caesar emulsion, house-
made sweetcorn ice cream, and sl iced croutons 

S LOW- CO O K E D  LO B ST E R  
F RO M  T H E  F R E N C H  S O U T H E R N  A N D  A N TA RC T I C  L A N DS  4 5  €

Watercress, f ish chorizo, white butter with kaff ir  l ime and tomato shrub 
condiment 

P R E S S E D  D U C K  F O I E - G R A S    3 2  €

Guava jel ly, creamy green pistachio and candied sweet potato pasti l les 
with Bel levue organic vani l la 

C AV I A R  D E  B O U R B O N  H A RV E ST E D  O N  T H E  I S L A N D    1 4 5  € 

30 gramms container with poached red palm, burrat ina di  bufala cream, 
roasted cherry tomatoes, cold confit  watermelon and cutt lefish ink bl inis

STA RT E RS

Fig.  2 .  Acanthophoenix  rubra  (Palmiste  rouge)



T RO P I C A L  S U P E R F O O D  :  T H E  B R E A D F RU I T   3 6  €

Discover i t  confit , pureed, in r isotto and fr ied, black garl ic condiment, wild 
pepper crumble and strong mushroom juice

T H E  GA R D E N  H A RV E ST  3 4  €

Declination of in season vegetables, carrot cream siphon, blown buckwheat 
seeds, Ci laos wine and Bourbon Pointu coffee f lavored root broth

F R E N C H  S O U T H E R N  A N D  A N TA RC T I C  L A N DS  PATAG O N I A N 
TO OT H F I S H   5 9  €

Poached in coconut milk, bredes chouchou velvety soup, shellf ish, 
marinière emulsion and Caviar de Bourbon

T H E  I S L A N D ’S  M OST  P R I Z E D  F I S H :  T H E  CO RO N AT I O N  T RO U T   5 6  €

Cooked in black pig fat, leek maki rol ls  with bouil labaisse, tomato 
condiment, pureed butternut and passion fruit  pork juice

O B S I L B LU E  S H R I M P  F RO M  N E W- C A L E D O N I A N  L AG O O N S  41  €

Snai l  and brede chouchou raviol ies, umeboshi plum sesame, daikon and 
crustacean juice

R E D  W I N E  C H U C K  ST E A K  CO N F I T   4 2  € 

Madras curry pureed sweet potato, spring onions, fane carrots, 
bourguignon f lavored ice cream and wild pepper crumble

M I L K- F E D  P Y R E N E A N  L A M B  4 9  €

Potato confit  with tamarind, smoked aubergine rougles, s l ivers of chi l l i 
candy and spicy kaloul ipé juice

O RGA N I C  F R E E - R A N G E  C H I C K E N  F RO M  L E  TA M P O N   8 8  €  
( F O R  2  P E O P L E )

Sl iced at your table, roasted and smoked with garden herbs, pureed ci laos 
lenti ls, vani l la glazed beets, smoked savagnin gel and jus corcé

Fig.  3 .  Latania  lontaroides  (Latanier  rouge)

M A I N  CO U RS E S



B O U R B O N  VA N I L L A  A N D  SA I N T  A N D R É  C H O CO L AT E   19 € 

Caramel chocolate opaline, chocolate crumble with sea salt , local  dark 
chocolate ganache cream, gri l led local  vani l la cream and ice cream, hot 
chocolate foam, pei cocoa beans

LO C A L  C I T RU S  F RU I TS  VAC H E R I N   1 8  €

Coconut ice cream vacherin, l ime, ginger, citrus gel, citrus supreme, 
coconut foam

“ BA BA  F I G U E ” :  T H E  BA N A N A  F LOW E R  1 6  €

Baba f ig crisps, chocolate cream, compoted banana, passion ginger gel, 
banana passion sorbet

C A R A M E L I Z E D  H E A RT H  O F  PA L M  1 8  €

Corn biscuit , caramel cream, vani l la poached hearth of palm, corn crumble, 
caramel ice cream

J O U R N E Y  TO  SA L A Z I E  1 6  €

Chayote chips, honey and pink berries mousse, honey f lavored English 
cream, Takamaka cheese ice cream, tamarind gel

Fig.  4 .  Cocos  nucifera  (Cocotier)

D E S S E RTS



Was your meal wonderful  but you’ve run out of steam? Or maybe you haven’t  f inished your 

bott le of wine? Think about the gourmet bag!

We propose a ‘gourmet bag’ service al lowing you to take your unfinished meal and/or 

drinks away with you. This is  also a way for us to l imit  food waste. Feel free to ask!

Fig.  5 .  Chamaerops  humil is  (Palmier  éventai l )


