
L a  P r o v e n c e  d a n s  l ’ a s s i e t t e ,  l a  d é l i c a t e s s e  a u  b o u t  d e  l a 
f o u r c h e t t e ,  u n  p o t a g e r  s u r  t a b l e ,  u n e  e x p é r i e n c e  i n o u b l i -

a b l e ,  l a  g é n é r o s i t é  d e s  s a v e u r s ,  l e  g o û t  d e  l a  f r a i c h e u r , 
d e s  p r o d u i t s  d e  n o t r e  p o t a g e r ,  u n  j a r d i n  d a n s  l e s  v i g n e s 

à  s a v o u r e r .

A v e c  u n e  c u i s i n e  d e  s a i s o n ,  d e s  p r o d u i t s  l o c a u x  d u  L u -
b e r o n ,  d e  P r o v e n c e  o u  c u e i l l i s  d i r e c t e m e n t  d a n s  n o t r e 
p o t a g e r ,  l a  f r a i c h e u r  e s t  à  l ’ h o n n e u r  p o u r  u n  m a r i a g e 

p l e i n  d e  s a v e u r s  a v e c  l e s  p o i s s o n s  e t  v i a n d e s  d ’ é l e v a g e 
F r a n ç a i s ,  d a n s  u n e  d é c l i n a i s o n  d e s  s a v e u r s  p r o v e n ç a l e s .

- 

Provence on the plate, the delicacy at the end of the fork, a vegetable garden 
on the table, an unforgettable experience, the generosity of flavors, the taste 

of freshness, produce from our vegetable garden, a garden in the vineyards to 
savor.

With seasonal cuisine, local products from the Luberon, Provence or picked di-
rectly from our vegetable garden, freshness is in the spotlight for a marriage full 

of flavors with fish, seafood and meat from France, in a variation of Provencal 
flavors.



EN
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Velouté de cresson, textures de pommes de terre  
Watercress veloute, textures of potato

Bouquet d’asperges vertes de pays, vinaigrette pistache et estragon 
Country green asparagus; pistacchio and tarragon vinaigrette 

Truite fumée à chaud, betteraves muticolores, raifort  
Smoked trout, multicolored beetroot, horse radsih

Joue de porc confite du Mont-Ventoux, céleri, pomme verte 
Mont-Ventoux braised pork cheek, celeriac, green apple 

Végétarien / Veggie
Vegan

Sans Gluten
Gluten Free

Poissons frais selon arrivage 
Fresh fish based on availability

V
IA
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E
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M E AT
Magret de canard cuit sur la braise, navet braisé, poire caramélisée, jus simple 

Duck breast on the embers, braised turnip, caramelised pear, jus 

Quasi de veau rôti, embeurrée de choux vert, échalotes dorées, jus de veau 
Roasted veal rump, buttered green cabbage, browned shallots, veal jus 

Pièce de boeuf du moment cuit sur la braise, printanière de légumes (prix variable) 
 Today’s butchers cut cooked on the embers, spring vegetables (variable price) 

Dos de merlu snacké, choux kale, jus de palourdes
Roasted hake filet, clam jus 

Soupe de poissons, filet de sébaste, pommes de terre au safran
Fish soup, rosefish filet, saffron potatoes

Poisson du moment, cuit sur la braise, servi entier, printanière de légumes (prix variable)
Fish of the moment on the embers, served whole, spring vegetables (variable price)

FISH
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Origines des viandes : Canard : France ; Veau : France ; Boeuf : France 
Meat origins : Duck : France ; Veal : France ; Beef : France 

Prix nets en euros toutes taxes comprises, service compris
Net prices in euros all taxes included, included service  
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Tofu fumé, bouquetière de légumes de printemps, jeunes pousses , huile d’olives citronnée
Smoked tofu, spring vegetable medley, tender shoots, and lemon-infused olive oil

Risotto de petit épeautre, champignons mijotés et en cappuccino 
Spelt risotto, sautéed mushrooms and mushrooms cappuccino

FR
O

M
A

G
ECHEESE 

Assiette de fromages affinés, confiture, fruits secs, mesclun 
Cheese plate, jam, dry fruit, mesclun

Prix nets en euros toutes taxes comprises, service compris
Net prices in euros all taxes included, included service  

D E S S E R T S
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Croquant de chocolat noir, infusion de sauge 
Dark chocolate “croquant”, infused sage 

Comme une tarte au citron
Like a lemon tart 

Textures de poire aux éclats de noisettes 
Pear textures with hazelnuts

Nage d’agrumes au romarin, fromage blanc 
Citrus broth with rosemary, cottage cheese 
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Végétarien / Veggie
Vegan

Sans Gluten
Gluten Free


