
Gri l led  “Black  Angus”  f lank s teak,  porc ini
mushroom sauce

Ventoux Mix :  Sage  ro l led  breast  and Ventoux
pork r ibs ,  Thyme sauce

Sea duo:  F i l l e t  o f  Pol lack  and Prawns
wild  a  la  p lancha with pars ley  and

braised fennel

The Chef ' s  Suggest ion +4€ :Whole  duck breast ,
Muscat  jus .

MENU
    S T A R T E R S      

1 4 €  À  L A  C A R T E  

       M A I N  C O U R S E S         
2 4 €  À  L A  C A R T E

D E S S E R T S
1 0 €  À  L A  C A R T E

Sweet  cake  wi th  Ches tnut

Seasonal  s t rawberry  verr ine  f rom
Carpentras

Goat  cheese  f rom the  Luberon

Slate  o f  Iber ian cured meats  (PataNegra ham
matured 36  months ,Morcon de  Bel lota  Chorizo

and Cec ina de  Boeuf  de  Vacuno) .

Trout  sashimi  from the  Sorgue (Ocean Trout  from Meyer)
and i t s  seasonal  raw vegetables

Starter/Main Course/Dessert 39,90€

Toppings of the moment: Fâne carrot, Poichichade,                                
New potatoes, Grilled Tomatoes and Wild Asparagus


