


RESTAURANT L’OURSIN

Coastall trip alongside the Mediteranean sea… 

By the Chef  Antoine GRAS and Benoît GORNARD.



Oysters / Artichoke / Bacon

52

Green Asparagus / seaweed / Cacio e Pepe

46

Mackerel / Fats / Peas

42

Crawfish médaillon / Tomato / Marjoram

58

C A R T E

STARTERS



Wild Seabass / Zucchini /

Vegetables Stew with Pistou

74

Red Mullet / Melting Potatoes with Saffron / 

Unctuous Rust

72

Red Tuna / Shellfish / Potatoes / Marigold

72

Lamb / Green beans / Pearl jus 

69

C A R T E

DISHES



Strawberries / Anise / Tarragon

Chocolate / Vanilla / Pistachio

Rhubarb / Rose flower / Greek yoghurt

C A R T E

DESSERT
By Andy CASSAGNE

Our cheese selection by Sandra BIANCHI

24



M E N U

Crawfish médaillon / Tomato / Marjoram

Green Asparagus / seaweed / Cacio e Pepe

Red Mullet / Melting Potatoes with Saffron / 

Unctuous Rust

Red Tuna / Potatoes / Marigold

Lemon / Seaweed

Strawberries / Anise / Tarragon

~~~

Wine Pairing

On dirait le Sud…

105

1 8 0  

FACE AU LEVANT


