A
Bar Nimes

SNACKS

Nocellara olzves . Ce e 75

Marcona Almonds . . . . . . . . . o e e TS

Saucission . . . . ... L e e e e e e e e e e e e e e eSS

Pissaladiére . . . . . . . . . . . . . . e e i e e e e e ... IO

Gougére . . . . . . . e e e e e e e e e e e e e e e e e e e .. I0§

Gruyere
STARTERS

Vichyssoise . . . .« v v v e e e e e e e e e e e e e e e e e e e e e e e
Toast'g,d bread gl

Salade Savoyarde . . . T <11

Green salad, gryére, walnuts, ham, mustard vinaigrette

Vitello Tonnato. . . . . . . .« . v v v i i i i i i e e e e e e e .. L I6S

Crépes Vonnassiennes . . . . . . . . . .. o0 o i i e e e e TS
Salmon tartar, trout roe, sour cream

SALUMI

Salame Sopressa 85 Salumi Misti 165 Prosciutto- San Danzele 9o
Vencto Assorted charcuterie Friuli
Farinata 125 Coppa 85

Mortadella 8 § chickpea pancake Emilia-Romagna
Emilia-Romagna

Gnocco Fritto 105

Burrata




Bar Nimes
PRIMI

Tonnarell .
Cacio e pepe

Gemelli . . . . . . . . .. ... .....

Oxtail ragu, parmesan

Risotto . . . . . .. oo o000

Sage, lemon
MAIN COURSES
Sea Bass .

Chickpeas, mangold, tomato concassé, sauce américaine

Steak au Posvre .
Haricots verts, pommes frites

Confit Duck Le

Lentils, bacon, saucégrt‘)be.rt, machsallad
DESSERT
Madeleine cake . e e

Almond cake, creme diplomat

Pain perdu . Co
Raspberry coulis, whipped cream

Caramelized Pineapple .

Cream cheese sorbet

Hazelnut ice cream
Chocolate truffle .

Chocolate mousse.

Assorted cheese of the evening . . .
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