
 

 
 

                                        THE AWAKENING OF THE SENSES 
 
                                                                          74€ 
 
                                                    MEDITERRANEAN TUNA  
                                        Just Grilled, Fennel, Aubergines, and Miso, 
                                                                Smoked Cream 
 
                                                                          Or 
 
                                                                         GLAZED SHRIMP 
                                     With crushed shell juice, poached foie gras, 
                                                   Courgettes, Plums, Sabayon 
                                                               
                                                                       
                                 
                                                      POACHED MONKFISH                      
                                           With Roasted Bone Juice and Saffron,  
                                                 Green and Ribs of Swiss Chard,  
                                                          Mussels and pine nuts 
                                                             
 
                                                                          Or 
 
                                                  PIECE OF VEAL WITH SAVORY 
                                       Mushrooms Stew, Onion from the Cévennes, 
                                                   Lard Colonnata, Butter Beans 
                                                                      
                                                                        
            
                                                      MI FIGUES, MI RAISONS 
                                                                 Almond Cream 
                                                                        
                                                                            Or 
 
                                                    CANDIED TOMATO, ZÉPHYR 
                                             White Chocolate, Green Zebra Sorbet 

                                Ou 



 
 

                           COLORS, FLAVOURS, SCENTS 
                              OF PROVENCE GARDENS 

   CARPACCIO OF SUMMER FRUITS AND VEGETABLES  
                                      Sweet and Sour 
                                     Chestnut Honey 
                                        
                                        
                           VELVET COURGETTE SOUP 
                         Violon Courgettes, and Plums 
                                    Rocket Emulsion 
 
             
                       BUTTER BEANS, MUSHROOMS 
                             Faded spinach, Peach Juice, 
                                       And Pine Nuts     
 
                         
                           CANDIED TOMATO, ZÉPHYR 
                   White Chocolate, Green Zebra Sorbet 

 
                                   
 
 
 

 
                                                        INSPIRATION MENU 
 
                                        IN FOUR SERVICES 98€ (Fish or Meat)    
                                        IN FIVE SERVICES 115€                          
                                  
                                             Selection of cheeses on request 21€*  
 
 
                                                   MEDITERRANEAN TUNA  
                                        Just Grilled, Fennel, Aubergines, and Miso, 
                                                              Smoked Cream 
 
 
                                                                 GLAZED SHRIMP 
                                     With crushed shell juice, poached foie gras, 
                                                   Courgettes, Plums, Sabayon 
                                                               
                                         
                                                    POACHED MONKFISH                      
                                         With Roasted Bone Juice and Saffron,  
                                              Green and Ribs of Swiss Chard,  
                                                       Mussels and pine nuts 
 
 
                                            PIECE OF VEAL WITH SAVORY 
                                  Mushrooms Stew, Onion from the Cévennes, 
                                              Lard Colonnata, Butter Beans 
 
                                                                     
                                                  MI FIGUES, MI RAISONS 
                                                           Almond Cream 
                                       
                                                               
                                                    
  


