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Caviar 

OSCIÈTRE  30G  50G 
Traditional garnish: blinis, eggs, double cream, parsley, shallots. 110€  210€

Antipasti
ARANCINI  22€
With truffle.

BURRATA  25€
Cream of rocket soup with basil.  

NICE-STYLE CAPUNS  19€

FRITTO MISTO 28€ 
With Cremona mustard mayonnaise.

FOCACCIA   22€
With truffle. 

Crudo
GAMBERO ROSSO  48€
Raw, seasoned with lemon, olive oil, pomegranate  
and dried tomatoes, thinly sliced focaccia. 

BEEF 26€
Simmental beef carpaccio, peppered pecorino, pine nuts.

Pasta
RIGATONI  44€
Parmesan cream, black truffle.

GNOCCHI  56€ 
With lobster.

LINGUINE 28€ 
With gorgonzola and mushrooms.

PASTA AL VONGOLE 34€ 

Pesce
BASS BAKED 48€
Fennel, grilled lemon, savory.

MEDITERRANEAN 32€ 
Fish soup made with rock fish of the day.  
Saffron rouille sauce Croutons with garlic oil. 

BIG PRAWNS 62€
Cooked on a plancha, served with Paradiso condiment. 



Carne
CENTER CUT FILLET OF BEEF

With crushed hazelnuts with parmesan, young salad leaves.
Napoli sauce. 49€ 

VEAL 42€

Milanese-style. Grilled lemon.

CHICKEN 75€

With lemon. (for 2 persons)

Contorno  8€

Mashed potatoes with olive oil. 

White beans  cooked with sage.

Mixed leaf salad.

Young spinach leaves with garlic. 

Truffle mashed potatoes.  21€

Dolci
ICED CHESTNUT CREAM 12€ 

Crispy meringue.

TO SHARE

TIRAMISÙ (TT) 16€

WHITE CHOCOLATE MOUSSE 16€ 

Mango, lime

GUANAJA CHOCOLATE FONDANT 16€

Sicilian pistachio ice cream. 

REVISITED LEMON TART  16€ 

Basil sorbet.

 Vegetarian 



OUR OFFER IS PROPOSED TO YOU FROM 7:30 PM TO MIDNIGHT
Menu on offer since October 20th 2021.

Allergens: please ask for further information. Our bovine meats are sourced in Germany. Please ask if you would like to 
see the original traceability documents for our bovine meats. Net prices in Euros, service charge included. We do not 
accept bank cheques. Alcohol abuse is bad for your health, please consume in moderation. 

&

10, La Croisette, Cannes
Tél. 04.92.98.77.00 

www.paradisocannes.com
paradisocannes@cannesbarriere.com


