MENU 58 €

COMPOSE/Z VO IRE MENU

CANAPES

~ . AMUSE-BOUCHE

Fa
ot

Y INTRIT
PLAT

FROMAGLE
SUPP. + 16 EUR

DESSERT

MENU ENFANT

22 FUROS

POISSON OU VIANDE

ECUMES DE SAISON <+ SIROP <= 1BOULE DE GLACE




g(? L A PECHE DU JOUR €19

CREVETTES DE MEDITERRANEE TRAVAILLEES A CRU, JUS DE
CRUSTACES AU SAFRAN D’ARDECHE, GAMBAS CROUSTILLANTE,
SALADETTE DE POUSSES PRINTANIERES

MEDITERRANEAN SHRIMPS PREPARED RAW, SHELLFISH &
JUS WITH ARDECHE SAFFRON, CRISPY KING PRAWN AND "%
SPRING SHOOTS SALAD (@&

LE COCHON DU VENTOUX €13

SAUCE TONNATO, OLIVES DE KALAMATA, CEBETTE, RADIS
CROQUANTS, PICKLES D'OIGNONS ROUGES ET CROUSTILLANT
DE CAPRES ET OIGNONS

VENTOUX PORK, TONNATO SAUCE, KALAMATA f‘t,h"ia‘
OLIVES, SPRING ONION, CRUNCHY RADISHES, PICKLED '
RED ONIONS AND CRISPY CAPERS

LES ASPERGES DE PROVENCE €18

ASPERGES  BLANCHES  EN - DEUX  FACONS,  FONDANTE  ET
CROUSTILLANTE,  LARD  DE  COLONNATA,  ESPUMA  DE
TOURMEMBERT FERMIER ET HUILE PARFUMEE AUX HERBES

WHITE  ASPARAGUS DUO —  TENDER AND  CRISPY,
COLONNATA LARD, FARMHOUSE TOURMEMBERT CHEESE
FSPUMA AND HERB—INFUSED OIL



5

POISSON DU MOMENT €34

ET POULPE CROUSTILLANT, PETITS POIS DE PROVENCE,
MAYONNAISE ACIDULEE ET CREME DE PETITS POIS PARFUMEE
AUX HERBES

FISH OF THE DAY AND CRISPY OCTOPUS, PROVENCE
PEAS,  TANGY  MAYONNAISE  AND  PEA CREAM
L AVORED WITH HERBS

| "AGNEAU DE LIOUX €33

FARCI ET  CONFT, LEGUMES PRINTANIERS, PANISSE
CROUSTILLANTE, ESPUMA D’AIL ET JUS REDUIT

LAMB FROM LIOUX, STUFFED AND CONFIT, SPRING
VEGETABLES, CRISPY PANISSE, GARLIC FSPUMA AND
REDUCED JUS

L E BOEUF €33

ASPERGES DE PROVENCE CROUSTILLANTES, SABAYON LEGER
AUX HERBES, GREMOLATA ET JUS DE BOEUF CORSE

GRILLED  BEEF, CRISPY PROVENCE ASPARAGUS, LIGHT
HERB SABAYON, GREMOLATA AND RICH BEEF JUS




LE CHOCOLAT

GANACHE AU CHOCOLAT NOIR, MOUSSE CHOCOLAT NOIR DE
MADAGASCAR 70%, CAKE MOELLEUX, GLACE CHOCOLAT ET
TUILE CROUSTILLANTE AU GRUE DE CACAO

DARK CHOCOLATE GANACHE, 709% MADAGASCAR
DARK CHOCOLATE MOUSSE, MOIST CAKE, CHOCOLATE
CE CREAM AND CRISPY COCOA NIB TUILE

LA FRAISE DE PROVENCE €1/

CROUSTILLANT DE KADAIF, CREME FRAICHE, SAUCE VIN ROUGE
RELEVEE AU PIMENT ET CURRY

PROVENCE STRAWBERRY, CRISPY KADAIF PASTRY, FRESH
CREAM AND RED WINE SAUCE WITH CHILI AND CURRY

LE CHOUX €1/

CREME LEGERE A LA NOISETTE D'’ARDECHE, PRALINE AMANDES ET
CORIANDRE, CREME GLACEE A LA NOISETTE ET CROUSTILLANTS
DE FRUITS SEC CARAMELISES

CHOUX, LIGHT ARDECHE HAZELNUT CREAM, ALMOND
AND CORIANDER PRALINE, HAZEENUT ICE CREAM AND
CRUNCHY CARAMELIZED DRIED FRUITS

LE PLATEAU DE FROMAGES




	Menu 58 €
	composez votre menu
	canapés
	amuse-bouche
	entrée
	plat
	fromage
	supp. + 16 eur

	dessert
	menu enfant
	22 euros
	Poisson ou viande
	sirop
	1 boule de glace




	Entrées
	la pêche du jour
	€19
	€18
	€18
	Mediterranean shrimps prepared raw, shellfish jus with Ardèche saffron, crispy king prawn and spring shoots salad

	le cochon du ventoux
	ventoux pork, Tonnato sauce, Kalamata olives, spring onion, crunchy radishes, pickled red onions and crispy capers

	les asperges de provence
	White asparagus duo — tender and crispy, Colonnata lard, farmhouse tourmembert cheese espuma and herb-infused oil


	Plats
	poisson du moment
	€34
	fish of the day And crispy octopus, Provence peas, tangy mayonnaise and pea cream flavored with herbs

	l’agneau de lioux
	€33
	lamb from lioux, Stuffed and confit, spring vegetables, crispy panisse, garlic espuma and reduced jus

	le boeuf
	€33
	grilled beef, Crispy Provence asparagus, light herb sabayon, gremolata and rich beef jus

	€14

	Desserts
	le chocolat
	dark chocolate ganache, 70% Madagascar dark chocolate mousse, moist cake, chocolate ice cream and crispy cocoa nib tuile

	la fraise de provence
	provence strawberry, Crispy kadaif pastry, fresh cream and red wine sauce with chili and curry

	€12
	le choux
	€12
	choux, Light Ardèche hazelnut cream, almond and coriander praline, hazelnut ice cream and crunchy caramelized dried fruits

	€16
	le plateau de fromages


