
 

Our Winter Menu 

37€ 
 

Our  Starters 

 
Organic traditionally  made Gnocchi & Butternut   

Creamy Gorgonzola (Italian cheese) sauce s 

Our recommended Red Wines: Vallombrosa Terrasses (Fruity, Provence, 7,90€) or 

Clos la Ménardière  (Fruity, Provence, 11,90€ ) 
 

OR 

Starter of the Day 

 
 

Our  Main Courses 

 

Grilled Fillets of sea bream       

Diced fall vegetables, Parsnip purée, Winter virgin light sauce 

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

Domaine Vico  (Fruity, Corsica, 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 

Preserved chuck of Beef    

Full-bodied gravy sauce, Puree, Few Shallots   

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    
 


