FARBRE JAUNE

RESTAURANT L'ARBRE JAUNE
802, AVENUE DES AMAZONES 06210 MANDELIEU-LA NAPOULE
04861192 14 - ARBREJAUNE@DDEB.FR

According to the decree that went into effect onJuly 17, 2014,
"homemade" dishes are made on site from raw products. All our dishes are "home-made".

Origin of breeding and slaughter of our meat: Beef: France, Duck: France, Poultry: France, Pork: France, Lamb: France.




STARTERS TO SHARE

Sardines from “Brujula”, focaccia and soft butter
Squid from “Brujula”, focaccia and soft butter

Tuna ventresca from “Ortiz” , focaccia and soft butter

FRESH DISHES

Golfer's salad with prawns
Marinated prawns, romaine lettuce, cherry fomatoes, marinated anchovies,

parmesan and croutons

Golfer's salad with chicken

Breaded free-range chicken, romaine lettuce, cherry tomatoes, crispy smoked

bacon, parmesan and croutons

Buddha bowl! of the Domaine de Barbossi ¥

Vinegar rice, cherry tomatoes, beans, red cabbage, avocado, carrots and

peanuts

Crispy Brie de Meaux cheese )

Sprouts, figs and walnuts

Charolais beef tartar

French fries and salad



https://www.linguee.fr/anglais-francais/traduction/prawns.html

WARM DISHES

Fish and chips, tartar sauce

Semi-cooked tuna steak with lemon grass beurre blanc
Butcher's cut of beef

Brick of pulled pork with barbecue sauce

Lamb shank confit with sweet spices

CHOICE OF SIDE DISHES

French fries
Pan-fried seasonal vegetables
Japanese mix

Gnocchis

PASTAS & RAVIOLES

Royans ravioles with truffled parmesan cream @

Sicilian-style orecchiette ()

fresh tomatoes and ricotta

DESSERTS
FROM LA BOUTIQUE DE L'OASIS

Seasonal delights from the Oasis Boutique 8 €

Sorbets and ice creams per scoop / 2,50 €
Lemon/Chocolate/Pistachio/Strawberry /Vanilla/Rum raisin




'ARBRE JAUNE
STROKE PLAY FORMULA

25€

ENTRY of the day + DISH of the day
or

DISH of the day + DESSERT

STABLEFORD MENU

31€

ENTRY of the day + MAIN
COURSE of the day

and
DESSERT

DAILY SUGGESTIONS

ENTREE du jour 12 €
PLAT du jour 20 €




