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Starters

Old-fashioned tomato salad and its Buffala, Garden Basil ·  ·  ·  ·  ·  

·  · €20.00

Heirloom tomatoes from the field, dense heart and thin skin, sliced raw and married with Campana DOP mozzarella di bufala, purple basil picked 

the same morning. Olive oil seasoning

Pairs well with : Clos Venturi, Cuvée 1769 Red

Allergens : Cereals containing gluten, Sulphur dioxide and sulphites

Foie Gras terrine with citrus chutney ·  ·  ·  ·  ·  

·  · €23.00

Semi-cooked foie gras with a melting texture, lifted by a tangy, lightly spiced citrus chutney.

Pairs well with : Muscat pétillant Casanova

Allergens : Cereals containing gluten, Sulphur dioxide and sulphites

Vegetable Focaccia and Arugula Pesto ·  ·  ·  ·  ·  

·  · €19.00

Soft focaccia topped with oven-roasted zucchini and peppers, topped with a pesto of arugula, pine nuts and Sardinian pecorino, spiced up with a 

touch of candied lemon.

Pairs well with : Clos Venturi, Cuvée 1769 Rosé

Allergens : Mustard, Sulphur dioxide and sulphites

Rock Fish Soup ·  ·  ·  ·  ·  

·  · €21.00

Rock fish soup, broth reduced to low heat with fennel, garlic and saffron, passed through a sieve and then whipped in butter. Served cold with a 

tapenade of black olives from Nyons.

Pairs well with : Champagne Delamotte

Allergens : Celery, Crustaceans, Fish, Milk, Molluscs, Sulphur dioxide and sulphites

Tuna tartare with Granny Smith apples and crushed hazelnuts ·  ·  ·  ·  ·  

·  · €19.00

Knife-cut raw tuna with crisp Granny Smith apple, crushed hazelnuts and a bright seasoning.

Pairs well with : Domaine Pieretti

Allergens : Fish, Nuts, Sesame seeds, Soya
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·  ·  ·

Main courses

Grilled black mullet, shellfish bisque and sun vegetables ·  ·  ·  ·  ·  

·  · €26.00

Grilled black-caught mullet with crispy skin, topped with a reduced lobster and crab bisque, accompanied by zucchini and peppers confit with 

thyme.

Pairs well with : Clos Venturi, Cuvée 1769

Allergens : Fish

Beef fillet with foie gras, reduction of meat jus ·  ·  ·  ·  ·  

·  · €32.00

Roast beef fillet pink, thickly sliced pan-fried foie gras, black pepper jus and candied currants.

Pairs well with : Domaine Leccia

Allergens : Milk, Sulphur dioxide and sulphites

Fisherman's pot with Bouillabaisse juice ·  ·  ·  ·  ·  

·  · €29.00

Morning line-caught fish – John Dory, red mullet, gurnard – roasted in Corsican olive oil, saffron and fennel reduced jus, early vegetables glazed 

with cooking juices.

Pairs well with : Domaine Pieretti

Allergens : Fish, Sulphur dioxide and sulphites

Chicken supreme and citrus juice ·  ·  ·  ·  ·  

·  · €25.00

Bresse chicken supreme poached in vegetable broth, reduced juice with Menton lemon and bitter orange zest.

Pairs well with : Castellu d'Alba

Allergens : Celery, Crustaceans, Eggs, Cereals containing gluten, Milk, Sulphur dioxide and sulphites

Octopus tentacle seared with cremolata ·  ·  ·  ·  ·  

·  · €26.00

Rock octopus seared at high temperature, crispy skin and melting flesh, spiced up with a candied lemon cremolata, flat-leaf parsley and sweet 

garlic from Lautrec.

Allergens : Eggs, Fish, Cereals containing gluten, Milk, Soya, Sulphur dioxide and sulphites

Vegetarian of the moment ·  ·  ·  ·  ·  

·  · €23.00

Market-led vegetarian composition with seasonal vegetables, grains or starches and a house sauce.

Pairs well with : Clos Venturi, Cuvée 1769 Rosé

Allergens : Celery, Eggs, Cereals containing gluten, Lupin, Milk, Mustard, Nuts, Peanuts, Sesame seeds, Soya, Sulphur dioxide and sulphites
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Desserts

Cheese platter ·  ·  ·  ·  ·  

·  · €16.00

Selection of matured cheeses served with country bread and a fruit condiment.

Pairs well with : Domaine Leccia

Allergens : Cereals containing gluten, Milk, Nuts, Sulphur dioxide and sulphites

Chestnut cake and Corsican rum cream ·  ·  ·  ·  ·  

·  · €12.00

Sweet chestnut from Castagniccia, runny heart, accompanied by a cream whipped with amber rum from the island, slightly vanilla.

Allergens : Eggs, Cereals containing gluten, Milk

Pineapple carpaccio, lemon sorbet ·  ·  ·  ·  ·  

·  · €11.00

Razor-cut pineapple, thin slices marinated in lime and Sarawak pepper, served with a Menton lemon sorbet.

Pairs well with : Casanova sparkling muscat

Allergens : Eggs, Cereals containing gluten, Milk, Nuts

Fiadone Corse, cedrat sorbet ·  ·  ·  ·  ·  

·  · €12.00

Corsican brocciu cake scented with citron, served with a fresh, tangy sorbet.

Pairs well with : Muscat pétillant Casanova

Allergens : Eggs, Milk

Citrus canelé ·  ·  ·  ·  ·  

·  · €12.00

Caramelised canelé with a soft centre, citrus notes and a touch of vanilla.

Pairs well with : Prosecco Riccadonna

Allergens : Eggs, Cereals containing gluten, Milk
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A L L E R G E N  I N F O R M A T I O N

Allergens listed under each dish in accordance with EU regulation INCO 1169/2011. Please ask our team about any dietary restriction.

Cereals containing gluten  ·  Crustaceans  ·  Eggs  ·  Fish  ·  Peanuts  ·  Soya  ·  Milk  ·  Nuts  ·  Celery  ·  Mustard  ·  Sesame seeds  ·  Sulphur dioxide and 

sulphites  ·  Lupin  ·  Molluscs
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A Muredda

Hôtel San Lucianu · Moriani-Plage · Haute-Corse

Daily · 7:30–9:30 pm · May–October

Menu updated on 21/07/2026
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