
 

 

 

 
 

 

 

 

 

  



 

 

 

 

 
 
 
 
 
Back to the essentials, to the raw products, just 
caught, just harvested, just picked. All come from the 
production of the domain’s farm, or from Corsica at 
the farthest, no need to go even further. The basics, 
then. 
 
This menu is atypical, we agree. But it seemed 
obvious to us to present it to you as such - simple but 
not simplistic though. We aim so much to sublimate 
the island’s terroir within its richness and diversity.  
 
Leave behind the superfluous, let yourself be 
surprised and get back to the essential for this 
experience, while trusting us… Should you have any 
apprehension rising up, we will guide you with 
pleasure and describe this menu for you, with all our 
passion, because only that matters. 
 
We wish you a lovely discovery… 

 

 

 

 
 

 

 

  



 

 

 
  

WALK IN MURTOLI 
 
 
 

GRAND HARLEQUIN 
WATERMELON / LOBSTER / TOMATO / EGG  

 
  

  
LANGOUSTINE & ZUCCHINI 

                                                               
  

 
RED MULLET & STRAWBERRY 

 
  

  
POULTRY & PEACH 

 
  

 
BROCCIU PASSU 

 
  

 
MANDARIN & CAROTT 

 
  

  
STRAWBERRY & FENNEL 

 

 



 

 

 
 
 
 
 
 
 
A single wish during this initiatory and sensory 
evening, to make you discover Corsica and its terroir. 
In this craftsman’s cooking, sober and subtle, 
respectful of the products, we also want to highlight 
this insular production so dear to us, this unique 
knowledges like a talents and flavors enhancer. 
 
Thank you to all these producers and to our 
agricultural team for their daily toil and their trust, to 
reach excellence together and offer it to you in the 
most beautiful way.  

 

 

Why look anywhere else when  

we can find excellence around us? 

 

 

 

 

 

 



 

 

 

Farming on the estate 

Vegetables from our garden, wild herbs, flowers, olive oil, lamb, 

veal, beef, brocciu and sheep's milk cheeses. 

 

Fish and shellfish 

Pierre Paul Mattei 

Philippe Botti 

Maurice Piro 

 

Pascal Colombani 

Organic vegetables and self-produced honey 

 

Charcuterie de Montagnes A.O.C 

Christine and Felix Torre 

 Jonathan Juste 

Louis Salicetti  

 

Shellfish 

L'étang de Diana 

 

Farm poultry 

La Signoria poultry in Calvi 

 

Vinegar and fruit velvet   

Françoise Ottavi  

 

Herbs and wild vegetables 

Florence Weis 



 

 

 

 

 

 


