
 

 
 

                                        THE AWAKENING OF THE SENSES 
 
                                                                          74€ 
 
                                                      MEDITERRANEAN TUNA 
                                             Prawn and Purple Perilla, Eggplant, 
                                                       Fish Egg with Wild Herbs 
 
                                                                          Or 
 
                                                                       GRILLED FOIE GRAS  
                                                 Burnt Bread, Melon Marmalade,  
                                                      Vervain Beaumes de Venise 
                                                               
                                                                       
                                 
                                                            FISH OF THE DAY 
                                               Gently Cooked with Badiane Butter, 
                                        Multicolored Zucchini, Iodized Bone Juice 
                                                             
 
                                                                          Or 
 
                                                FILLET OF BEEF “SIMMENTAL” 
                                        Blackcurrant and Banyuls, Sucrine, Beans 
                                                                Summer truffles 
                                                                      
                                                                        
            
                                                            THE WHITE PECHE 
                                                         Green tea and meringue 
                                                                        
                                                                            Or 
 
                                                               COUNTRY APRICOTS 
                                                  Crumble Rosemary, Lavender Scent 

                                Ou 
 



 
 

                           COLORS, FLAVOURS, SCENTS 
                              OF PROVENCE GARDENS 

                       THE TOMATO "GREEN ZEBRA" 
                                  Multicolored Candies 
                          Mirror of Pineapple Tomatos 
                                        
                                        
                            VELVET OF AUBERGINES 
                       Smoked and Roasted with Miso, 
                                   Herbs and Flowers 
 
             
               HARLEQUIN GARDEN OF VEGETABLES  
                 From Provence to Basil Rocket Foam, 
                                     Summer Truffles   
 
                         
                                    COUNTRY APRICOTS 
                      Crumble Rosemary, Lavender Scent

                                   
 
 
 

 
                                                        INSPIRATION MENU 
 
                                        IN FOUR SERVICES 98€ (Fish or Meat)    
                                        IN FIVE SERVICES 115€                          
                                  
                                             Selection of cheeses on request 21€*  
 
 
                                                      MEDITERRANEAN TUNA 
                                             Prawn and Purple Perilla, Eggplant, 
                                                       Fish Egg with Wild Herbs 
 
 
                                                               GRILLED FOIE GRAS  
                                              Burnt Bread, Melon Marmalade,  
                                                   Vervain, Beaumes de Venise 
                                                               
                                         
                                                            FISH OF THE DAY 
                                             Gently Cooked with Badiane Butter, 
                                      Multicolored Zucchini, Iodized Bone Juice 
 
 
                                                 FILLET OF BEEF “SIMMENTAL” 
                                        Blackcurrant and Banyuls, Sucrine, Beans 
                                                                Summer truffles 
 
                                                                     
                                                            THE WHITE PECHE 
                                                         Green tea and meringue 
                                       
                                                               
                                                    
  
 
                                  


