
BURRATA | 18,90€
Rigatoni, Tomatoes sauce with basil, seasonnal vegetables 

and olive oil, creamy burrata, cherry tomatoes and parmesan, olives

LUBERON | 18,50€
Rigatoni, tomatoes and Provencal herbs sauce, raw ham, mixed salad, small

tomatoes, parmesan cheese

PITCHOUNE BOWL (-10 years old) | 9.90€
Rigatoni, tomatoes sauce, ham, fried onions, corn

P A S T A S

 B O W L S  |  1 8 , 5 0 €

 DESSERTS
KIDS MENU  |  1 2.50 € 

BOUDDHA BOWL
Rice, Concumber, beetroot, tomatoes, corn, 

zucchinis, dried grape, chickpea houmous, vinaigrette

FORCE BOWL
Fresh lettuce, pastas, marinated chicken, zucchinis, tomatoes, 

grilled peppers, corn, dried grapes, peanuts, teriyaki sauce

SOLEIL BOWL
Fresh lettuce, rice, shrimps, mango, zucchinis, beetroot, edamame, black

sesame, wakame, carrots, concumber, teriyaki sauce

JENNA BOWL | 18.90€
Jenna’s inspiration of the moment, ask the menu or the waiter

Cottage Cheese with apricots or figs jam

Pitchoune bowl

Fruit ice lolly

Our  pas tas  a re  made  w i th  super io r  durum.  We
cook  Basmat i  p remium r i ce  that  we  r inse  7  t imes
to  remove  unt i l  85% of  heavy  meta l s  and  s ta rch .

Ice creams (Ask the menu)

Douceur Bowl | 5,90€

Duo Gourmand | 5,90€
Expresso, madeleine, peanut butter

 Allergen list
      Gluten  |      Crustaceans |      Eggs |       Fish |      Milk and milk based products |      Peanuts and nuts


