
COLD STARTERS

HEIRLOOM SALAD
Made with organic tomatoes tossed with pesto genovese, 
served with mozzarella, fresh basil leaves and balsamic 
reduction
     Ask for our vegan option

BEEF TARTARE
Simple yet fancy, we talk about our beef tartare prepared 
freshly right on the spot with a caper touch, served with 
pickles, Dijon mustard, potato crisp and a cured egg yolk       

HOT STARTERS

PASTA AL FORNO
Baked the Italian way: rigatoni in white sauce with slowly 
cooked ragù and mozzarella di bufala melted in stone 
oven
     Ask for our vegan option

MELANZANE PARMIGIANA
A healthy dish with bold flavors: layered aubergine with rich 
tomato sauce and Grana Padano 
     Ask for our vegan option

CLAMS PROVENÇAL
Chocolate clams sautéed with garlic and white wine coated 
with panko bread crumbs, Parmesan and ground parsley, 
served with roasted key lime and fresh dill

CLAM CHOWDER IN RUSTIC BREAD CRUST
Classic clam chowder with melted mozzarella and Gouda 
cheese served over a country bread crust

Vegetariano Vegano Picante

  GLUTEN FREE Le Blanc Spa Resorts is proud to offer menu items with gluten free 
ingredients. However, our kitchens are not gluten free environment, so we can not assure you 
that our restaurant environment or any menu item will be 100% free of gluten. If you are celiac 
please contact the restaurant manager.

     Our food is prepared under strict hygienic conditions and norms, however, consuming raw 
or undercooked products is at your own risk.

      This food contains nuts or seeds that can cause allergies.
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PEAR AND GORGONZOLA
The sweet way to enjoy pizza: mozzarella, sweet Gorgonzola 
cheese, caramelized pecans and honey

MARGHERITA
This heavely pizza features a perfect chewy crust, rich 
tomato pizza sauce, fresh mozzarella and peppery basil
     Ask for our vegan option

SMOKED SALMON
This recipe will take you to a whole new level: olive 
oil & red onion crust, flavored with crême fraîche, 
scallion, pink peppercorn and layered smoked salmon

LOBSTER
Sautéed with olive oil and white wine, coated 
in clarified butter and garlic, garnished with basil 
leaves

DIAVOLA
Mozzarella, , spicy salami and flavorful habanero 
sauce 

BURRATA 
A gourmet option for authentic flavors and food lovers: 
pizza topped with fragrant arugula, homemade burrata, 
cherry tomato, Spanish ham crisp, drizzled with olive oil, 
Hawiian black salt and pink peppercorn

BRESAOLA 
Flavored with rosemary, sun-dried tomatoes, tapenade, 
Parmesan cheese, arugula and spiced dried beef

WILD MUSHROOMS
The porcini mushroom sauce adds an extra dimension 
of flavor to this amazing recipe: topped with shiitake 
and morel mushrooms, smoked Provolone and 14-day 
cognac dry aged rib eye

BOMBOLONI
Fried Italian donuts filled with dulce de leche, chocolate 
and pastry cream

COBBLER
Its crisp texture works best with sweet apples and pastry 
cream

GELATTO
Made with fresh seasonal fruit

DESSERTS

PIZZA

chorizo
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