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Starters

Rocket Salad,

Vegetable Tempura and summer Truffles.

Countryside ancient tomatoes,

Basil pesto, red onion pickles, creamy burrata

Beef carpaccio,

Parmesan shav'mgs and capers.

Main Course

Fishing of the day, 29€
Depends on the arrivals (Grau du Roi or Séte), Provence ratatouille, clear sauce.
Bull filet from Camargue AOP biological certification, 24€
Fried Mushrooms.
Vegetables stuffed of Millet and mushrooms. 17€
All main courses of our menu are sided by Camargue rice, garlic potatoes or mesclun salad
<\,
=N
Drinks ave not included /. '\ < 5
o -’ . Py \ [
Price in Euros = \.’ -
-
Taxes and service included " - \ -9 ” \ " 2 §
= - " \\ N ’
' g ) &, l‘:.l“




Wiy
\“\\nu,"l’
QU9 A ]

()
D/

e

P
0

~LA -
ANOPEE

Wiy

WA,

S > SR

P TS
LTSI
’ )

LTS

:,"““\

Cheeses

Assortment of cheeses realised by Vincent Vergne,

Elected best emp[oyee of France, Nimes, Les Halles

Cévenes Pélardon (French regional cheese),

Gawigues honey and meschm.

Desserts

Lemon meringue tart.

Vanila and red ﬁmi’cs éclair.

Brunoise (finely diced) of exotic fruits,

Rocket salad, espuma of coconut, and mango sorbet

Formulas

Starter, Main course, Cheese, or Dessert

Starter, Main course, Cheese, and Dessert

Drinks are not included

Price in Euros

Taxes and service included
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