MARSEILLE

15T COURSE

choose one:

GARLIC PARSLEY MEATBALLS

grana padano, garlic crouton, onion and tomato sauce, mixed green salad

GARDEN SALAD

fomato, cucumber, bell peppers, house dressing

2N°> COURSE

choose one:

MUSHROOM RAVIOLI

white wine, butter sauce with garlic, fresh tomato and herbs

WILD PRAWN LINGUINI

plum tomato sauce, roasted garlic, white wine, fresh herbs

2 COURSE MENU $39 PER PERSON

3R> COURSE

FONDANT AU CHOCOLAT

rich chocolate mousse, palmier cookie

3 COURSE MENU $48 PER PERSON

This menu is for large parties of 8 1o 80 people. | 20% service charge, 2% booking fee, and taxes will be added

to the bill. | We ask that you confirm the number of people in your party one day prior to your reservation, as the

confirmed number of people is the minimum number you will be billed for. | A deposit is required upon booking.
Separate bills are not available for groups larger than 8. | Subject to change without notice.

GROUP DINING 8-80 SPRING 2026



