
Starters

EDAMAME	  

ASSORTMENT of YOOM STEAMED DUMPLINGS	
B LACK  AN GUS  B EEF  &  G IN GER  -  EDA M A M E  &  TR UFFLESB LACK  AN GUS  B EEF  &  G IN GER  -  EDA M A M E  &  TR UFFLES

CHICKEN FRIED SPRING ROLLS  	

FRESHLY PREPARED AVOCADO GUACAMOLE               
SHICHI M I  H OT  P EPP ER ,  L I M E  YUZU  &  B LACK  CO R N  TACOSSHICHI M I  H OT  P EPP ER ,  L I M E  YUZU  &  B LACK  CO R N  TACOS

TO SHARE                                                                                        	 	

CRUNCHY PRAWNS   	
AJ I  A M AR IL LO  SAU CE  &  B LACK  CO R N  TACOSAJ I  A M AR IL LO  SAU CE  &  B LACK  CO R N  TACOS

TUNA TARTAR                                                                               
AVO CAD O  &  SOY  SAU CEAVO CAD O  &  SOY  SAU CE

CHICKEN GYOZA                                                                     
GIN GER  &  B LACK  MUSHR OOMSGIN GER  &  B LACK  MUSHR OOMS

Sea 
 	             

SOLE MEUNIÈRE (800G)                                                                        
SHIZO  B UTTER  &  YUZU  P EELSSHIZO  B UTTER  &  YUZU  P EELS

                     

GRILLED SEA BASS (1KG)                                                                    
FENNEL  SH AV IN GS  &  LEMO N GR AS SFENNEL  SH AV IN GS  &  LEMO N GR AS S

               

GRILLED KING PRAWNS                                                                              
SHIZO  B UTTER  &  YUZU  P EELSSHIZO  B UTTER  &  YUZU  P EELS

              

Land  
		

MARINATED FREE RANGE CHICKEN                                                                                                  
S MO K ED  PAPR IK A  &  B UR NED  L I M E  -  S MO K ED  PAPR IK A  &  B UR NED  L I M E  -  ‘‘‘‘U . EU . E ’’’’

SMOKED RACK OF LAMB with CHERRY WOOD                                                                            
AL MO NDS  &  SL IGHTLY  SP ICY  CITR US  SAU CE  -  AL MO NDS  &  SL IGHTLY  SP ICY  CITR US  SAU CE  -  ‘‘‘‘U . EU . E ’’’’ 

RIB STEAK (300 G)                                                                                               
B UR NED  PADR O N S ,  PAN K A  SAU CE  -B UR NED  PADR O N S ,  PAN K A  SAU CE  - ‘‘‘‘PR I M E  B LACK  AN GUS ,  AR GENTINE .PR I M E  B LACK  AN GUS ,  AR GENTINE . ’’’’

PRIME RIB (1 KG)                                                                                               
B UR NED  PADR O N S ,  PAN K A  SAU CE  -B UR NED  PADR O N S ,  PAN K A  SAU CE  - “ “ PR I M E  B LACK  AN GUS ,  USA .PR I M E  B LACK  AN GUS ,  USA . ’’’’

TOMAHAWK (1,4 KG)                                                                                        
CRYIN G  TIGER  ST YLE  “ PR I M E  B LACK  AN GUS ,  USA . “   CRYIN G  TIGER  ST YLE  “ PR I M E  B LACK  AN GUS ,  USA . “   

The ‘‘Home-made’’ dishes are elaborated on the spot with raw ingredients 

Dishes cooked in our charcoal ovens

Raw Fish Corner  	

LOBSTER TEMPURA	
CAL IFO R NI A  W ITH  ASPAR AGUS ,  SA KUN A M I XCAL IFO R NI A  W ITH  ASPAR AGUS ,  SA KUN A M I X

HOT ROLL TEMPURA 5 PIECES	  
TUN A  AVO CAD O  TARTAR ,  SOY  SAU CE ,  B O NITO  V INEGAR  &  YUZUTUN A  AVO CAD O  TARTAR ,  SOY  SAU CE ,  B O NITO  V INEGAR  &  YUZU

ROYAL SALMON CALIFORNIA 8 PIECES                                                                
SP ICY  M AYOSP ICY  M AYO

VEGETARIAN CALIFORNIA 8 PIECES	  
V EGETAB LE  P ICK LES  &  SHISO  LEAV ESV EGETAB LE  P ICK LES  &  SHISO  LEAV ES

SHRIMP TEMPURA CALIFORNIA 8 PIECES                                              
AVO CAD O  M AR IN ATED  W ITH  SOYAVO CAD O  M AR IN ATED  W ITH  SOY

WHITE FISH CALIFORNIA MARINATED                                                        
WITH TRUFFLES 8 PIECES                        
ASPAR AGUS ,  FR IED  LEEKS  AND  TR UFFLE  SH AV IN GSASPAR AGUS ,  FR IED  LEEKS  AND  TR UFFLE  SH AV IN GS

TUNA FURIKAKE NIGIRI 2 PIECES                                                   
R ED  TUN A   -  R ED  TUN A   -  ‘‘‘‘FR AN CEFR AN CE ’’ ’’ 

 BELLY of FLAMBED SALMON NIGIRI 2 PIECES                                    
  SOY  SAU CE  &  YUZUSOY  SAU CE  &  YUZU

YELLOW TAIL NIGIRI WITH TRUFFLE 2 PIECES                          
&  PO NZU&  PO NZU

Asian Corner  

PAD THAÎ                                                                                           
SAUTÉED  CHICK EN  N OO DLES  &  P EANUTS  -  SAUTÉED  CHICK EN  N OO DLES  &  P EANUTS  -  ‘‘‘‘U . EU . E ’’’’

CRISPY SEA BASS BIBIMBAP                                                         
&  YA K INIKU  SAU CE&  YA K INIKU  SAU CE

BEEF FILET                                                                                     
CRYIN G  TIGER  B Â O L I  ST YLE  -  CRYIN G  TIGER  B Â O L I  ST YLE  -  ‘‘‘‘GER M AN Y , NETHER LANDSGER M AN Y , NETHER LANDS ’’’’

  

SAUTÉED KING PRAWNS                                                              
W ITH  LEMO N GR AS S  &  ASI AN  P EPP ERSW ITH  LEMO N GR AS S  &  ASI AN  P EPP ERS

SHRIMP DUMPLINGS with THAI BROTH                                      
B O K  CH OY ,  SHITA K E  &  SOYB O K  CH OY ,  SHITA K E  &  SOY

FRIED TOFU with SHIITAKE MUSHROOMS                                 
V EGAN  SU GGESTIO NV EGAN  SU GGESTIO N

Bâoli Signatures  

FRESH CRAB AVOCADO                                                               
AJ I  A M AR IL LO  JA MAJI  A M AR IL LO  JA M

YELLOW TAIL SASHIMI                                                                
TR UFFLE  &  PO NZU  SAU CETR UFFLE  &  PO NZU  SAU CE

BLACK RICE and SAUTEED KING PRAWNS                                
V EGETAB LES ,  SO FT - B O ILED  EGG  &  ASI AN  SAU CEV EGETAB LES ,  SO FT - B O ILED  EGG  &  ASI AN  SAU CE

BLACK COD                                                                                     
M AR IN ATED  W ITH  DEN  M ISOM AR IN ATED  W ITH  DEN  M ISO

“ THE FAMOUS ” 	
SELECTION OF SUSHI ,  SASHIMI & CALIFORNIA ROLLSSELECTION OF SUSHI ,  SASHIMI & CALIFORNIA ROLLS

Caviar & Truffes  
KAVIARI OCIESTRE (50G)                                                                              
W ITH  F INE  TO PP IN GS  &  B L INISW ITH  F INE  TO PP IN GS  &  B L INIS

All our dishes can be accompanied by Caviar.  We recommend the «Platinum» for your 
meats, the «Titane» for your fish 
ADDITIONAL CAVIAR ASTARA « PLATINIUM » or « TITANE» (15G)                           

                                                                                                                                                      

     

Side Dishes 
ASIAN FRIED RICE                                                                            

SAUTÉED NOODLES                                                                         	

HOME-MADE MASHED POTATOES                                                 

HOME-MADE FRENCH FRIES                                                          

ROASTED CAULIFLOWER and BLACK SESAME PUREE             

TETRAGONE SESAME VINAIGRETTE and MISO SHAVINGS                                                                                                   

ROASTED POTATOES with TRUFFLES	  

BOK CHOY and OYSTER MUSHROOMS	

Our dishes do not include sides



Sweet Corner    

SOFT DARK CHOCOLATE FONDANT (GLUTEN FREE)                                  
W ITH  VANIL LA  ICE  CR EA M     W ITH  VANIL LA  ICE  CR EA M     	                            

GOURMET COFFEE                                                                          
CO FFEE  &  H OM E - M ADE  M INI ATUR E  DES S ERTSCO FFEE  &  H OM E - M ADE  M INI ATUR E  DES S ERTS

CHOICE OF ICE CREAM AND SORBET                                           

Sweet Corner to Share
	  
VANILLA CRÈME BRÛLÉE                                                             
R ASPB ER R IESR ASPB ER R IES

CHEESECAKE                                                                                  
W ITH  R ED  FR UIT  M AR M ALADEW ITH  R ED  FR UIT  M AR M ALADE

GIANT PEANUT SNICKERS                                                            

CRÊPES SUZETTE                                                                          
CR AFTED  L IV ECR AFTED  L IV E

  
		

                                     CHEF BÂOLI CANNES

The ‘‘Home-made’’ dishes are elaborated on the spot with raw ingredients 

Dishes cooked in our charcoal ovens

Réservations
+33 (0)4 93 43 03 43

Cheques are not accepted

CB & AMEX from 77€
Net prices, service included

We provide our customers with
the traceability of our meats

Rémi Solaz


