
Lunch MenuLunch Menu

Price varies

•	Chef's special suggestion

HOME MADE
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•	 Viennese-style bread with parsley butter  1  3  7 ........................................................... 5,00€

•	 Grated carrot and celeriac remoulade 3  7  9  10 ............................................................ 5,00€

•	 Hard-boiled eggs / Fresh thyme mayonnaise / Croutons 1  3  10 ..................................... 6,00€

•	 Salt cod fritters (brandade) / Chive fromage blanc 1  4  7 ........................................... 10,00€

•	 Iberian pork cured sausage (100g) / Hazelnut butter 7  8 .............................................. 10,00€

•	 Ardèche trout gravlax / Smoked paprika beetroot coulis 1  4  ......................................12,00€

Starters

•	 Green peas (bay leaf butter) / Baby carrots 7 ......................................................................5,00€

•	 Fried potato cubes..................................................................................................................5,00€

•	 Parboiled Camargue long-grain rice with turmeric (Canavere)...........................................5,00€

•	 Iceberg lettuce salad / Raspberry vinaigrette  10  12 ..................................................................5,00€

•	 Fregola sarda pasta risotto with Parmesan  1  7  12 ..........................................................6,00€

Side Dishes

From the butcher s block From the sea
•	 Ikejime red tuna carpaccio /..........................................14,00€ 

Sauce vierge

•	 Sea bream fillet, cooked on one side /..........................16,00€ 

Mediterranean blue crab bisque

•	 Catch of the day  /............................................ (Market price) 

Depending on availability
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•	 Thick slice of French pork shoulder (200g) /......14,00€ 

Nîmes-style confit  

(anchovies & green olives)  

•	 Double Charolais beef cheeseburger (180g) /.... 16,00€ 

Honey mustard sauce

•	 Selected cut of meat, .............................(Market price) 

depending on availability 
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Gluten

2
Sea Food

3
Eggs

4
fish

5
Peanuts

6
Soy

7
MilkAllergens
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Fruits à coque

9
Céleri

10
Moutarde

11
Sésame

12
Sulfites

13
Lupins

14
Mollusques
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•	 Chocolate crémeux / Sorbet / Langues de chat biscuits /   

Organic olive oil / Sea salt flakes................................. 11,00€

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

•	 Piña colada pavlova / Fresh pineapple & coulis /  

Coconut sorbet / Whipped cream ....................................... 9,00€ 

•	 Greek yogurt mousse / Fresh strawberries & sorbet / 

Homemade granola............................................................ 10,00€

To Share : Our signature profiteroles  ..................................................................... 17,00€

Vanilla ice cream / Chocolate sauce / Whipped cream
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•	 Octopus tentacles (400g) with homemade BB    sauce / Fregola sarda pasta risotto with Parmesan................................62,00€

•	 Rib of beef (1kg) / Homemade mayonnaise / Fried potato cubes .................................................................................... 77,00€

To share for 2 people
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Desserts

Children s Menu
•	 Charolais beef burger patty / Fried potato cubes /  

2 scoops of ice cream / 1 syrup............................ 14,00€
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