
TRY

Quinoa salad with citrus fruit &  sweet pepper
For a fiber & protein intake

ADOPT

Steamed cod, fish stock perfumed with ginger, 
small spelt crisp with carrots & leeks, candied orange

Lots of flavours with low fat

ENJOY

Tapioca pearls with chopped pomegranate, lime foam
A dessert rich in antioxidants

18€
240 kcal

24€
320 kcal

9€
170 kcal

& RECHARGE NOW WITH OUR

GREEN DETOX COCKTAIL - 10€

Net prices. Menu price per person. Calade menu also available during this period.

Detox menu - 3 courses - 45€

TRY THE DETOX « FAÇON CALADE » : 
FLAVORS & VITALITY !

Lunch & dinner  - 12th to 18th of March


