LA
CARTE

PAR MATHIEU PACAUD, CHEF ETOILE

APERITIF

Caviar d'aubergine a la flamme
Flamed aubergine caviar

Tempura de fleur de courgette
Courgette flower tempura

Légumes croquants anchoiade
Crunchy vegetables with anchoiade

Jambon pata negra & son pan con tomate
Pata Negra ham & its pan con tomate

Focaccia de saison
Seasonal focaccia

ENTREES

Tarte de rabelais & parmesan
Rabelais & parmesan tart

Melon a la péloponnése
Peloponnesian melon

Sashimi de loup de mer au Yuzu
Sea bass sashimi with yuzu

Thon rouge, shiso & ponzu
Red tuna, shiso & ponzu

Coeur de saumon fumé
Smoked salmon heart

Carpaccio de loup aux agrumes
Sea bass carpaccio with citrus fruits
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SALADES

Salade de tomates varoises & burrata a partager
Varoises tomato salad & burrata to share

Salade César 1personne / a partager
Caesar salad for1person /to share

Salade Cybele 17personne / a partager

Cybele salad for 1person / to share

p E C I—l E S G OT I E Q E S ACCOMPAGNEMENT INCLUS / SIDE INCLUDED

Steak de thon, vierge de tomates cerise & cebette
Tuna steak, cherry tomato & spring onion vinaigrette

Saumon grillé & bergamote
Grilled salmon with bergamot

Péche du jour 1006
Catch of the day

\/ IANDE S ACCOMPAGNEMENT INCLUS / SIDE INCLUDED

Burger Cybele
Cybele burger

Brochette de volaille a la sarriette
Poultry skewer with savory herb

Brochette de boeuf de Jersiais
Jersey beef skewer

Entrecdte 50°¢
Ribeye steak

Viande du jour
Meat of the day

SAUCES : POIVRE BARASURA, BARBECUE, BEARNAISE

PATES

Stracciatella, tomates, basilic
Stracciatella, tomatoes & basil

Pates au homard
Lobster pasta
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ACCOMPAGNEMENT'S

Frites de patate douce
Sweet potato fries

Frites fraiches
Fresh-cut fries

Légumes du potager
Garden vegetables

Salade de jeunes pousses au parmesan et truffe d'été
Baby leaf salad with parmesan & summer truffie

Ratatouille
Ratatouille

Salade verte
Green Salad

Supplément truffe
Truffle Supplement

DESSERTS

Pavlova babette 1personne / a partager
Babette paviova for1person / To share

Mousse au chocolat bi-goUt a partager
Two-flavour chocolate mousse to share

Fruits givrés : Passion, Citron, Péche, Nectarine, Noix de Coco, Mangue, Ananas
Frozen fruits: Passion Fruit, Lemon, Peach, Nectarine, Coconut, Mango, Pineapple

Fruits Givrés : Noix de Coco, Mangue, Ananas & partager
Frozen fruits: Coconut, Mango, Pineapple to share

Plateaux de fruits frais a partager
Fresh fruit platters to share

Tous nos prix sont indiqués en € TTC et services compris.
All prices are in euros (€), including VAT and service.
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