The Sheraton Deva and our Reef restaurant is in the heart of New Caledonia within the Bourail community and its
unique cultural influences which we invite you to discover in this menu.
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Melanesian Bush Caledonian Kabyle Asian French
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Just for starters Fij3Z Our snacks
> Crabe Cake, ginger marmalade, sauce sriracha (spicy) 2'600 » Panini : cooked ham, brie cheese, tomato, & pesto 21100

» Sheraton Black Burger : black bread burger, beef patty, bacon, red onions

» The yellow tuna prepared in 3 styles (seared with spices, in tartar with grappe
yellow tuna prep ! yles ( with spi ! with grapp compotee, tomato, salad, emmental cheese & cepes sauce 2’800

seeds oil, & sashimi) 2’600

» Cheeseburger : Beef patty, salad, tomato, onion, gherkins & sauce 2’500

» Ballotine of foie gras, mango compotee with pepper, caramelized brioche 2’900
The Sheraton club : Chicken breast, bacon, cucumber, salad, tomato & over

> Prawns OR Chicken Ceasar salad (salad, eggs, tomatoe, crouton, Parmesan cheese easy egg 2’300
& ceasar sauce) Prawns:2'300 / Chicken : 2100 Our sandwiches are served with french fries Or green salad

» Crispy prawns with fresh mint, balsamic reduction & mango sauce 2’600

Our vegetarian dishes

» Pan fried foie gras, pineapple roasted with honey & pepper, caramel wine with
spices 2900 » Bami goreng : Indonesian styme noodles, chinese vermicellis, vegetables,

garlic, coriander, sesame oil, sweet chili, soja sauce 2’800

» Crilled vegetables and died onions, tomato coulis, homemade pita bread 17900 » Crispy tofu & wakame seaweed, braised chicories 2800

» Spicy tomato tart, goat cheese crumbile, olives et torrefied pine nuts 2100

> Pumpkin veloute, coconut cappuccino & croutons with truffle oil 7900 Our meats

» Oriental lamb shank, broccolis couscous, vegetables broth parfumed with

From the Seca ras el hanout 37100

» Roasted beef fillet, snails ravioli, truffled mashed potatoes & lightly salted
butter, braised chicories 4’300

» Caledonian Pot : Red snapper, prawns, mahi mahi, sweet potatoes, fish soup,
served with rust, gruyere & garlic bread 3'600

> Crispy salmon with wakame seaweed, vegetables wok & shiitake mushrooms, » Venison fillet or rack of venison with brouilly wine sauce, shallotts tatin tart

soyo emulsion 3500 & pumpkins puree 3'800

» Mahi mahi in black olives crust, safran risotto with spanish sausage, squids with > Duck breast roasted with honey & ginger, apple crumble,

vegetable tempura 4’200

Sweet endings 7% — b

parsley, shellfish juice 3400

» Local prawns with a lemon butter, compote & salad of crispy fennel, coriander

emulsion 37100 » All chocolate : crispy dried fruits, dark chocolate mousse & creamy Bailey’s

(gluten free) 7300

Sides ﬁ'ﬁ”n&“@: 500 » The Religieuse (airy cream-puff dough, filled with passion fruit custard,

. served with a macaroon with banana) 1100.

% French fries,
% Tagliatelles pasta, » Like a tiramisu, coffee & Amaretto 1100

* Wok of vegetables » Soufflé with Grand Marnier, mango & fresh mint compotée — 15 mn wait 1200

» Fresh fruits soup, lemon sorbet, Syrup made with vanilla from Lifou
& spices 1100

» Pineapple of carpaccio & its chips, basil granita 1100

> Gourmet Coffee 1300

= A breakfast items is available on request
The consummation of meat, poultry, seafood, raw or under-cooked eggs or non pasteurized milk can increase the risk of food-related disease. Please inform us of any special diet, allergies or intolerance.
TSS service tax (6%) included. All prices are expressed in XPF Pacific Francs.
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