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Dear Guests,

Cooking was no doubt born of the love of feasting. Since then, cuisine has never
ceased to evolve, growing from neverending possibilities of taste combinations and
new techniques.

This on-going quest of the exhaltation of flavour has elevated gastronomy to an Art.
In this perspective, the Cook becomes a valuable link in the chain of savoir-faire. His
duty is to perpetuate culinary know-how, to transmit his art all the while contributing
to the evolution of a cultural heritage.

« Things must change so that everything can remain the same.».

ASIA

Because all Art feeds on new knowledge and various influences, part of our cuisine
refers to the nine years | spent in Asia.

Every Chef is to bring his stone to the edifice and share his own personal experience.
That is why, to this day, our way of cooking is often related to « Fusion-Food », very
much in fashion indeed, but everso legitimate to me, as it is a mere reflection of my

life.

« Being in fashion dooms to being quickly forgotten.»

THE MEDITERRANEAN

More naturally, the aspect of our cuisine pays tribute to our culinary heritage : from
the grand French tradition to the riches of our «terroirs»... with, of course, a particular
attention to the Mediterranean.

With its vast cultural scope, Mediterranean cooking shines with generosity, color and a
sense of the original.

Here, in Provence, we are definitely spoiled with a variety of fresh vegetables, fish,
meats that | pick out every day, at the Forville Market in Cannes... an undying source of
inspiration.

« Most often, inspiration is nothing but a form of reminiscence ».

Sféﬂﬁane Raimbault

' ' STEPHANE, ANTOINE & FRANCOIS
RAINBAULT
T. +33(0)4 93 49 95 52
contact@oasis-raimbault.com



LUNCH MENU

(For a minimum of 2 guests)

AMUSE BOUCHE
* ok ok
« POIVRADE » ARTICHOKE STUFFED WITH FOIE GRAS
Green Asparagus Tips in an « Oliviade »
* ok ok
SAFFRON « BOURRIDE » OF SEA SCALLOPS AND CLAMS
« Nigoise » Zucchini and Basil Gnocchi
* ok ok
ROASTED « PYRENEES » MILK-FED LAMB COMPOSITION
Herbal Gravy and « Petits Farcis » with Basil
* ok ok

CARAVANE OF OUR TARTS, CAKES AND PASTRIES
Delicacies, Macaroons and Marshmallows

70 € / pers. drinks to be added

DINNER MENU
(Served Tuesday through Friday)

AMUSE BOUCHE
* %k ok
CRAB AND SPIDER CRAB MEAT WITH GUACAMOLE

IN A SALAD OF CRESS
Curry Oil and Tamarind

* ok ok

THIN « AIGUILLETTES » OF CHALLAND DUCK
AND « LANDES » FOIE GRAS ESCALOPINE
With Olives and Turnips

* ok ok

ASSORTMENT OF SEASONAL CHEESES, FRESH AND AGED
From the fine selection of Cheesemaker Céneri

* k& k

CARAVANE OF OUR TARTS, CAKES AND PASTRIES
Delicacies, Macaroons and Marshmallows

95 € / pers. drinks to be added.

GRAND DEGUSTATION MENU
For The Entire Table

180 € per guest.
(Available before 1 :30 and 9 :30 pm)

« FLAVEURS D’ORIENT » MENU

(For a minimum of 2 guests)

SPRING « CHAWAN MUSHI »
Green Pea and Wasabi Cream

RISING SUN OF RAW FISH « MEMORIES FROM OSAKA »
Salad of Pearled Barley and Raw Vegetables with Coriander

CAPPUCCINO OF SEA SCALLOPS
THEIR SHELLS AND RAZOR CLAMS WITH CITRONELLA
Steamed Broad Beans and Shimeji Mushrooms

FILLET MIGNON OF VEAL WITH GINGER
AND « LANDES » DUCK FOIE GRAS ESCALOPINE
Caramelized Mango, Shiitake Mushrooms and Pack-Choi Cabbage

FRESH GOAT CHEESE NOUGAT
With Black Cherries, Pistachios and Yuzu

« CARAVANE » OF OUR TARTS, DESSERTS AND PASTRIES
Delicacies, Macaroons and Marshmallows

125 € per guest, drinks to be added.

« FLAVEURS DE SAISON » MENU

(For a Minimum of Two Guests)

COLD ROCKFISH SOUP
In aJelly , « Bouillabaisse » Style

WARM « VIOLETTE » ASPARAGUS

In an « Escabéche » Sauce, Baby Squid and Kumquats with « Marjolaine » Herb

ROYAL SEABREAM SUPREME, SOUFFLEED WITH « LANGOUSTINE »
In a Saffron Basmati Risotto with Clams and Lemon-Thyme

ROASTED RACK OF LAMB WITH PARSLEY
« Tian Bayeldi » of a « Ratatouille » with Olives and Basil
Herbal Gravy, Fava Beans and Pine Nuts

OUR ASSORTMENT OF FINE SEASONAL CHEESES
Carefully Selected by Cheese Maker Maitre Céneri

«CARAVANE» OF OUR TARTS, CAKES AND PASTRIES
Delicacies, Macaroons and Marshmallows

145 € per guest, drinks to be added.

' ' STEPHANE, ANTOINE & FRANCOIS
RAINBAULT
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QLA OQVALLUIND

CAPPUCCINO OF SEA SCALLOPS
THEIR SHELLS AND RAZOR CLAMS WITH CITRONELLA
Steamed « Violette » Asparagus, Broad Beans and Shimeji Mushrooms
52 €
as a main course 69 €

Oasis

ROASTED RACK OF LAMB WITH PARSLEY

« Tian Bayeldi » of a « Ratatouille » with Olives and Basil

Herbal Gravy, Fava Beans and Pine Nuts 72 €
Y plat 48 €

STEPHANE, ANTOINE & FRANCOIS
RAINMBAULT

T. +33(0)4 93 49 95 52
contact@oasis-raimbault.com









