
STARTERS 

Local Zucchini Blossom with Fresh Goat Cheese 18 € 
Stuffed with sweet peppers, verbena oil, and onion crumble 

Marinated Mediterranean Sea Bass 21 €  
croquant de cèleri au citron du jardin et livèche 

Fried Baby Artichoke and Calamari Rémoulade 20 € 
Creamy corn sauce 

Wood-Fired Young Leeks 18 € 
Pork confit vinaigrette salad 

MAINS 

Poultry Brandade from Vallées des Paillons 28 € 
Confit leg parmentier 

Limousin Veal Rump with Cherries, Soy, and Paprika 29 € 
Green peas and baby potatoes 

Pan-Seared Cians Trout with Carros Finger Lime 26 € 
Seasonal vegetable curry 

Roasted Monkfish Tail with Charred Eggplant 28 € 
Tomato and coriander vinaigrette 

Sweet Potato Rose with Almond Milk and Virgin Olive Oil 25 € 
Black olives marinated with Espelette pepper 

DESSERT 

Transversal Mille-Feuille with Chocolate 14 € 
Creamy milk chocolate 

Local Strawberry Salad 14 € 
Strawberry broth with sumac and basil  

Lavender Honey Roasted Peach from Grasse 14 € 
Peach, linden and orange sorbet 

Selection of Local Cheeses  14 € 

*** 

« Un lieu de vie et d’envies » 
The Chef invites you to create your own menu 

*** 

Menu of 3 Desires ~ 50 € 
Starter / Main / Dessert 

*** 

Lou’s Menu ~ 18 € 
For children up to 10 years old


