
 

Summer Menu 

32€ 
 
 

 

Our  Starters 

 
Salmorejo (Andalusian Gazpacho) s 

Hard-boiled egg & Bacon chips, crunchy Focaccia 

Our recommended  Wines: La Bargemone ( White dry , Provence ) or Vallombrosa  (Rosé , Provence ) 

OR 
 

Starter of the Day 

 
 

 

Our  Main Courses 

 

Grilled Fillets of red mullet       

Puréed zucchini, Panisses (thick fried pancakes of chickpea flour), Light Tomato sauce, Absinth spray  

Our recommended  White Wines: YL (dry , Corsica ) or Chateau Merande  (dry , Savoy)  toasts 

OR 

Organic traditionally made spaghetti, truffled cream & 

Organic free range poached egg   

Traditionally fresh pasta made with organic flour, few fresh baby spinach leaves.  

Our recommended Red Wines: Château TSH (Fruity, Provence) or Les Sorcières (Fruity, Languedoc) 

OR 

Provencal beef stew (Daube) 

Gremolata (Italian Citrus condiment), Thin cake of fried, shredded potatoes 

Our recommended Red Wines: Richeaume (Intense, Provence) or Château Maïme  (Spicy, Provence) 

 
 
 

 

Our Desserts 
 

 

Our Home-made  desserts  According to our daily selection    
 

 


