TAMARIN

FOIE GRAS DE CANARD MI-CUIT - buck Foie GRAS
DECLINAISON D’ANANAS 5 PAIN D’EPICES DU TAMARIN
‘MI-CUIT - PINEAPPLE ¢ HOME MADE GINGERBREAD

TARTE LANGOUSTE - 10BSTER PIE
LANGOUSTE CONFITE A 'HUILE DE COMBAWA, AVOCAT, PAPAYE
CANDIED WITH CITRUS COMBAWA OIL, AVOCADO, PAPAYA

SALADE - satap
ROQUETTE, PARMESAN, NOIX DE MACADAMIA
SALAD - ARUGULA, PARMESAN CHEESE, MACADAMIA

VITELLO TONNATO
VEAU CUIT BASSE TEMPERATURE, TARTARE DE VEAU, SAUCE VITELLO
SLOW COOKED VEAL, VEAL TARTARE, VITELLO SAUCE (MAYO, TUNA, ANCHOVY)

TARTARE DE BOEUF - BEEF TARTARE
SORBET MOUTARDE A L’ANCIENNE
OLD-FASHIONED MUSTARD SORBET

St Banti

L’AUBERGINE - THE EGGPLANT
SAUCE AU LABNEH, PIGNONS DE PIN, PIQUILLOS @ MENTHE FRAICHE
LABNEH SAUCE, PINE NUTS, PIQUILLOS, FRESH MINT

LA CAROTTE - THE cARROT
RICOTTA AU TAHINI, GRENADE, NOISETTE €5 SESAME
RICOTTA WITH TAHINI, POMEGRANATE, HAZELNUT €5 SESAME

LA BETTRAVE - THE BEETROOT
BETTERAVES CONFITES AU FOUR, FETA, MENTHE, NOIX
CANDIED BEETROOT, FETA CHEESE, MINT, NUTS

LE CHOU-FLEUR - THE cAULIFLOWER
PICKLES, GRENADES, COURGES, TOURNESOL, PAVOT
PICKLES, POMEGRANATE, SQUASH, SUNFLOWER, POPPY

LE BIG VEGETARIEN - 7HE VEGGIE MAIN
LEGUMES SELON ARRIVAGE, CRUS ET CUITS, PICKLES, POLENTA
ALL AROUND VEGETABLES, RAW €5 COOKED, PICKLED SHALLOTS, POLENTA

CEVICHE DE MAHI-MAHI EXOTIQUE
LAIT DE COCO, MANGUE, CORIANDRE, JALAPENOS & CITRON VERT
LECHE DE TIGRE € LIME

WAHOO TIRADITO
VINAIGRETTE A LA FRAMBOISE, AGRUMES, PISTACHES €5 POIVRONS ROUGES
CITRUS, SWEET PEPPER €5 PINE NUT

TARTAREDETHON
GUACAMOLE, CONDIMENTS, FRUIT DE LA PASSION
TUNA TARTARE - GUACAMOLE, CONDIMENTS, PASSIONFRUIT




FILET DE VEAU DE LAIT, VIENNOISE DE MORILLES
¢-JUS CORSE
MILK-FED VEAL, MOREL CRUST €5 MEAT JUICE

PICANHA DE BOEUF “WAGYU SNAKE RIVER FARMS”
¢ SAUCE CHIMICHURRI
WAGYU “SNAKE RIVER FARMS” BEEF PICANHA € SPICY CHIMI CHURRI SAUCE

BOEUF WELLINGTON, JUS A LA TRUFFE & FOIE GRAS
WELLINGTON BEEF, TRUFFLED SAUCE €% FOIE GRAS

BAVETTE WAGYU “BEEF SNAKE RIVER FARMS” ¢4]US PORTO
FLANK STEAK WAGYU “SNAKE RIVER FARMS” € PORT SAUCE

TOMAHAWK “BLACK ANGUS PRIME”
CUIT A LA BRAISE ¢ SAUCE BEARNAISE
TOMAHAWK “BLACK ANGUS PRIME” &~ BEARNAISE SAUCE

DAURADE - MAHI-MAHI
BOUILLON COCO, CITRONNELLE, GINGEMBRE, CORIANDRE
COCONUT BROTH, LEMONGRASS, GINGER € CORIANDER

THON - Tuna

SNACKE COMME UN TATAKI, PATATE DOUCE AU GINGEMBRE,
GUACAMOLE @5 PIGNONS DE PINS

TATAKI STYLE, SWEET POTATO WITH GINGER € PINE NUTS

CABILLAUD - cop
JUS DE COQUILLAGES AU YUZU, SALADE D’AGRUMES, PUREE DE PANAIS
YUZU SHELLFISH JUS, CITRUS SALAD, PARSNIP PUREE

RAVIOLES LANGOUSTE - 10BSTER RAVIOLI
LARD DE COLONNATA, CHAMPIGNONS, CHOUX, SAUCE VIN JAUNE
COLONNATA BACON, MUSHROOMS, CABBAGE, WHITE WINE SAUCE

PENNE TRUFFE - TRUFFLE PASTA
PENNE RIGATE DI GRAGNANO I.G.P, TRUFFE NOIRE, PECORINO
BLACK TRUFFLE € TRUFFLED PECORINO CHEESE

RISOTTO TRUFFE NOIRE - BLACK TRUFFLE RISOTTO
FROMAGE €5JUS PORTO- CHEESE € PORTO JUS

TUBETTONI TOMATES - TOMATOES TUBETTONI PASTA
TOMATES, AIL, PIMENT, ECHALOTES, BASILIC, EPINARDS, OLIVES
TOMATOES, GARLIC, PEPPER, SHALLOTS, BASIL, SPINACH, BLACK OLIVES

SUPREME DE VOLAILLE FERMIERE

JUS A LA TRUFFE

SUPREME OF CHICKEN FROM “THE FRENCH LANDES”
TRUFFLE SAUCE

PRESSE DE COCHON CONFIT ¢4LANGOUSTINE
LANGOUSTINES ROTIES, ECHALOTES €4JUS DE COCHON
ROASTED LANGOUSTINES, SHALLOTS € PORK JUS
BAVETTE “WAGYU SNAKE RIVER FARMS»

JUS PORTO
FLANK STEAK “WACYU SNAKE RIVER FARMS”, PORTO SAUCE

FRITES MAISON HOMEMADE FRENCH FRIES
PUREE DE POMMES DE TERRES MASHED POTATOES

PUREE DE PATATE DOUCE A LA CANELLE
MASHED SWEET POTATOES WITH CINNAMON

RI1Z BASMATI BASMATI RICE
LEGUMES VERTS GREEN VEGETABLES
SALADE VERTE GREEN sALAD

PRIX NETS EN EUROS, SERVICES COMPRIS. LE RESTAURANT TAMARIN GARANTIT L’'ORIGINE DE SES VIANDES INDIQUEE PAR UN *. OCTOBRE 2025. NOTRE TABLEAU D’ ALLERGENES EST DISPONIBLE SUR
DEMANDE. SERVICE INCLUDED, TIPS AT YOUR DISCRETION. THE TAMARIN RESTAURANT GUARANTEES THE ORIGINS OF ITS BEEF MEATS BY AN ™
. ALLERGEN LIST AVAILABLE ON REQUEST . OCTOBER 2025 - WE REMAIN AVAILABLE FOR ANY INFORMATION REGARDING FOOD ALLERGIES.



