
 

Our Summer Menu 

36€ 
 

Our  Starters 

 
Thin crunchy vegetables Tart “as a Bagna Cauda” (Anchovy 

& Garlic sauce) 

Stewed onions with Anchovy, Botargo (a dried, pressed roe of mullet) chips  s 

Our recommended Wines: Vallombrosa Rosé (Dry, Provence, 7,90€) or Adrian  

(Fruity , Rhône , 7,90€ ) 
 

OR 

Starter of the Day 

 
 

Our  Main Courses 

 

Grilled Fillets of Red Mullet       

Pickled vegetables with spices,  Prawn bisque , Potatoes 

Our recommended  Wines:  La Bargemone ( White dry, Provence, 6,90€ ) or Ikon  

(Rosé dry, Provence, 7,90€)  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: Piedra Negra (Intense, Argentina, 7,90€) or  Les 

Sorcières (Fruity, Languedoc, 6,90€) 

OR 

pork Cheeks Stew    

Full-bodied gravy sauce, Polenta, Citrus zests  

Our recommended Red Wines: Richeaume (Intense, Provence, 11,50€) or Château 

Maïme (Spicy , Provence , 7,90€ ) 

 

Our Desserts 
 

 

Our Home-made  desserts  According to our daily selection    
 


