
 

 
 

                                        THE AWAKENING OF THE SENSES 
 
                                                                          74€ 
 
                                                                SCALLOP SHELLS  
                                           Cauliflower inflorescence, Chestnuts,  
                                                            Scallop beard Juice 
 
                                                                          Or 
 
                                                                        GRILLED FOIE GRAS 
                                             Cucurbits, Caramel of Chanterelles, 
                                                                Praline Sauce 
                                                               
                                                                       
                                 
                                           MONKFISH WITH LAUREL BUTTER 
                               St Jacques Vapeur, Cabbage and Jerusalem artichokes, 
                                                        Light Butter and Lovage   
                                                             
 
                                                                          Or 
 
                                         FARM POULTRY FROM THE DROME 
                                      Squashes and Quinces, Chestnut Pholiotes, 
                                                               Albufera sauce   
                                                                      
                                                                        
            
                   THE CAULIFLOWER, THE PEAR, and THE IVORY CHOCOLATE                                                     
                                                                         
                                                                            Or 
 
                                                               PINEAPPLE RAVIOLI 
                                           Mangoes, Kiwis, Victoria - Basil Sorbet 

                                Ou 
 
                                   



 
 

                           COLORS, FLAVOURS, SCENTS 
                              OF PROVENCE GARDENS 

               PURPLE VEGETABLE TARTARE  ACIDULED                             
                                        Beetroot zephyr 
                                       
                                        
                                        
                      PARSNIP - VANILLA MOUSSELINE  
                           Roots and Woodland Mushrooms, 
                                     Frothed Tageta Juice   
 
            
GREEN CABBAGE STUFFED WITH AUTUMN VEGETABLES 
                              Cévenne Onions and Coings, 
                                        Fragrant Broth     
 
                         
                                      PINEAPPLE RAVIOLI 
                  Mangoes, Kiwis, Victoria - Basil Sorbet 

 
 
 

 
                                                        INSPIRATION MENU 
 
                                        IN FOUR SERVICES 98€ (Fish or Meat)    
                                        IN FIVE SERVICES 115€                          
                                  
                                             Selection of cheeses on request 21€*  
 
 
                                                           SCALLOP SHELLS  
                                           Cauliflower inflorescence, Chestnuts,  
                                                            Scallop beard Juice 
 
 
                                                              GRILLED FOIE GRAS 
                                            Cucurbits, Caramel of Chanterelles, 
                                                              Praline Sauce 
                                                               
                                         
                                      MONKFISH WITH LAUREL BUTTER 
                         St Jacques Vapeur, Cabbage and Jerusalem artichokes, 
                                                  Light Butter and Lovage   
 
 
                                     FARM POULTRY FROM THE DROME 
                                  Squashes and Quinces, Chestnut Pholiotes, 
                                                           Albufera sauce   
 
                                                                     
                   THE CAULIFLOWER, THE PEAR, and THE IVORY CHOCOLATE                                                     
                                                           
                                       
                                                               
                                                    
  
 
                                  
                                            


