
 

Our Spring Menu 

39€ 
 

Our Starters 

 
Small ravioli with Prawns   

Coconut milk & Curry light emulsified sauce s 

Our recommended White Wines: Domaine Vico (Dry, Corsica, 7,90€) or Domaine 

Mathias (Fruity, Burgundy, 7,90€) 
 

OR 

Starter of the Day 

 
 

Our Main Courses 

 

Grilled Fillets of Sea Bream        

Pickled vegetables, Risotto pan-sautéed fingers, seasonal virgin light sauce. 

Our recommended Wines:  Domaine des Diables (White dry, Provence, 7,90€) or 

Château Malherbe (Rosé dry, Provence, 9,90€) 

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 

Provencal Ox Cheek stew (Daube)  

Gremolata (Italian Citrus condiment), Creamy Polenta 

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    
 


