
Lunch MenuLunch Menu

Price varies

•	Chef's special suggestion

HOME MADE

•	 Camargue bull stew AOP (200g)......................... 13,00€

•	 Crispy french chicken burger (110 g) ................. 13,00€ 

Mature cheddar sauce / Butternut confit

•	 Slices of beef tenderloin marinated.................. 15,00€ 

with Herbes de Provence / Questel sauce

•	 Homemade salt cod parmentier (200 g) ............ 13,00€

•	 Sea bream fillet  (150 g)...................................... 13,00€ 

Pan-seared / Beurre blanc / Rocket crumble & oil

•	 Scallop, mussel & shrimp Wok........................... 14,00€

•	 Toasted viennese bread with garlic parsley butter (130g) 1 3 7 .......................................5,00€

•	 Cervelle de Canut fresh goat cheese & hazelnuts 7 8 ........................................................6,00€

•	 Pumpkin cappuccino ..............................................................................................................6,00€

•	 Fourques leeks served cold / Honey-lemon vinaigrette / Capers / Croutons 1 ...................7,00€

•	 	Chef’s country-style terrine / Gribiche sauce 3  7  10 ........................................................10,00€

Starters

From the butcher s block 

•	 Crispy iceberg salad / Citrus vinaigrette  10 .........................................................................4,00€

•	 French fries ............................................................................................................................5,00€

•	 "Famille Bastide" bulgur pilaf / Toasted almonds 1 8 12 ...................................................5,00€

•	 Pan-fried vegetables: Parsnip / Carrot / Spinach shoots .....................................................6,00€

•	 	Pasta risotto (fregola sarda) / Parmesan 1 7 12 ..................................................................6,00€

Side Dishes

From the sea
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Gluten

2
Sea Food

3
Eggs

4
fish

5
Peanuts

6
Soy

7
MilkAllergens



8
Fruits à coque

9
Céleri

10
Moutarde

11
Sésame

12
Sulfites

13
Lupins

14
Mollusques

To Share
•  Our signature profiterole  ...................................................................................18,00€ 

    Vanilla ice cream / Hot chocolate sauce / Whipped cream 3 71

Children s Menu
•	 Breaded chicken / Homemade fries /  

2 scoops of ice cream / 1 syrup................................ 14,00€
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•	 Whole free-range yellow chicken (1.2 kg) oven-roasted spatchcock style / Homemade mayo / Fresh fries............................. 44,00€

•	 Herb-crusted rib of beef (1kg) / Homemade mayo / Fresh fries....................................................................................................75,00€ 

   (Questel sauce available upon request)
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Desserts
•	 Chestnut cream fondant / Dark chocolate sorbet / 

Chocolate sauce & tuile................................................... 10,00€

•	 Questel gourmand (coffee or tea) ................................. 10,00€

•	 Greek yogurt mousse / “Reinette du Vigan” apples /  

Cinnamon / Homemade granola / Green apple sorbet ........9,00€

•	 Camargue rice pudding (IGP) / Salted butter caramel / 

Breton shortbread ....................................................................... 9,00€

To share for 2 people Table-side 

carving


