
HORS D’ŒUVRES                                            Each dish is served when ready 

Seasonal dishes 
20% service charge will be added to your final bill and will be distributed to LPM team. 22% service charge will be added for parties of 6 or more. 
Please inform us of any food allergies at the time of order. Our dishes may contain traces of nuts.  
* The Florida Department of Health advises that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. 

 
T A P E N A D E  11 
Tapenade with Garlic Croutons 
 
T H E O N L Y  C A V I A R  B E L U G A  X *   250 
Crème Fraîche, Red Onions, Crispy Capers, Brioche, 30g 
 
T H E O N L Y  C A V I A R  O S C I È T R E *  145 
Crème Fraîche, Red Onions, Crispy Capers, Brioche, 30g 
 
C A L A M A R S  F R I T S   17 
Crispy Squids with Paprika and Green Chili 

 
P O I V R O N S  M A R I N É S  À  L ’ H U I L E  D ’ O L I V E  14 

Marinated Sweet Peppers 
 
S A L A D E  D E  M A Ï S  E T  P O M M E  G R E N A D E  26 
Sweet Corn Salad with Pomegranate and Herbs  
 
B U R R A T A  E T  T O M A T E S   24 
Burrata with Cherry Tomatoes and Basil 
 
S A L A D E  D ’ E N D I V E S  A U  G O R G O N Z O L A  25 
Endive Salad with Gorgonzola and Caramelized Walnuts 
 
S A L A D E  D E  H A R I C O T S  V E R T S  E T  A R T I C H A U T S  25 
Green Bean Salad with Artichoke 
 
S A L A D E  D ’ A V O C A T S  E T  S U C R I N E  A U  P A R M E S A N  23 
Avocado and Baby Gem Salad with Parmesan 
 
S A L A D E  D E  L E N T I L L E S  V E R T E S  21 
Green Lentil Salad with Apple and Burnt Tomatoes 

 
C A R P A C C I O  D E  B Œ U F  24 
Cured Sirloin with Pickle Dressing  
 
P O U L P E  F I N E M E N T  T R A N C H É    29 
Thinly Sliced Octopus with Lemon and Green Chili Dressing  
 
C A R P A C C I O  D E  S É R I O L E  D U  J A P O N *  29 
Yellowtail Carpaccio with Guacamole and Citrus Dressing 
 
T A R T E  F E U I L L E T É E  A U  T H O N  E T  G U A C A M O L E  35 
Tuna Tartare on Puff Pastry with Guacamole / Add Osietra Caviar for an Additional 75  

 
C R E V E T T E S  T I È D E S  À  L ’ H U I L E  D ’ O L I V E  31 
Warm Prawns with Olive Oil and Lemon Juice 
 
E S C A R G O T S  D E  B O U R G O G N E  32 
Snails with Garlic Butter and Parsley 
 

 
   

 
 
G N O C C H I  À  L A  T O M A T E  F R A Î C H E  29 



LES PLATS  Each dish is served when ready 

Seasonal dishes 
20% service charge will be added to your final bill and will be distributed to LPM team. 22% service charge will be added for parties of 6 or more. 
Please inform us of any food allergies at the time of order. Our dishes may contain traces of nuts.  
* The Florida Department of Health advises that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. 

Homemade Gnocchi with Cherry Tomatoes   
 

R I G A T O N I  A U X  M O R I L L E S  52 
Homemade Rigatoni Pasta with Cream and Morel Mushrooms 
 

R I S O T T O  A U  H O M A R D  74 
Lobster Risotto 

 
B A R  D U  C H I L I  G R I L L É  59 
Grilled Chilean Bass with Chili and Lemon Confit 
 

D A U R A D E  E N T I È R E  A U  C I T R O N  79 
Whole Sea Bream Baked with Provençal Herbs and Lemon 
 

G R O S S E S  C R E V E T T E S  G R I L L É E S  59 
Grilled Tiger Prawns Marinated with Green Chili and Coriander   
 

B A R  R A Y É  P R É P A R É  E N  C R O Û T E  D E  S E L  D E  G U É R A N D E  49 
Salt Baked Sea Bass with Artichokes and Tomatoes 

 
C O Q U E L E T  A U  C I T R O N  C O N F I T   47 
Marinated Baby Chicken 
 

E N T R E C Ô T E  G R I L L É E  95 
Grilled Rib Eye Steak 
 

F I L E T  D E  B Œ U F  G R I L L É ,  H A R I S S A  E T  C H I M I C H U R R I  S A U C E  75 
Grilled Filet Mignon with Sweet Harissa and Chimichurri  
 

C Ô T E L E T T E S  D ' A G N E A U  ‘ V I V I E N N E ’  74 
Marinated Lamb Cutlets with Olive, Aubergine Caviar and Pine Nuts 
 

C A N A R D  À  L ' O R A N G E  49 
Duck Confit with Orange and Grilled Cabbage 

 
B R O C C O L I N I  14 
Broccolini with Chili and Ginger 
 

G R A T I N  D A U P H I N O I S  14 
Potato Gratin 
 

S A L A D E  V E R T E  14 
Mixed Leaf Salad 
 

P O M M E S  F R I T E S  12 
French Fries with Garlic and Rosemary 

 
L E S  G R A N D S  P L A T S   Subject to availability 
 
L O U P  D E  M E R  E N T I E R  Market price 
Whole Grilled Branzino 
 

C Ô T E  D E  B Œ U F  E T  G A L E T T E S  D E  P O M M E S  D E  T E R R E   255 
Bone-in Rib Eye with Potato Galette and Bordelaise Sauce 
 

C A R R É  D ’ A G N E A U  195 
Rack of Lamb with Spiced Couscous 
 
 
 


