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(? | A PECHFE 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

BARS/ZC/ €16

SOUPE DE BETTERAVE POLONAISE TRADITIONNELLE, ORIGAM
DE BETTERAVE AU FROMAGE FRAIS, ECLATS DE PISTACHES ET
BETTERAVE JAUNES ROTIES

TRADITIONAL POLISH BEETROOT SOUP, BEETROOT
"ORIGAMI”™ WITH FRESH CHEESE, PISTACHIO SHARDS,
AND ROASTED YELLOW BEETS

LE CHAMPIGNON €18

PANNA COTTA D'AMANDES ET NOIX, MORILLES FARCIES AUX
HERBES FRAICHES, BRIOCHE PERDUE CROUSTILLANTE A LA CREME
TRUFEE

ALMOND  AND  WAINUT  PANNA  COTTA, MORELS
STUFFED WITH FRESH HERBS, CRISPY  BRIOCHE FRENCH
TOAST WITH TRUFFLE CREAM

e
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POISSON DU MOMENT €34

SNACKE, LEGUMES DE FRANCOIS GRILLES, PATES A LA FARINE
D'EPEAUTRE DU VENTOUX, BOUILLON RELEVE AU GINGEMBRE
[T CITRONNELLE, PATE D’AGRUMES CONFITS

FISH  OF  THE DAY, GRILLED  VEGETABLES  FROM
FRANCOIS, SPELT PASTA, GINGER AND [EMONGRASS
BROTH, CANDIED CITRUS PASTE

LE CHOU FARCI TRADITIONNEL €33

AU COCHON DU VENTOUX ET FOIE GRAS, JUS DE VEAU,
PANISSE CROUSTILLANTE, SALADE DE POUSSES CROQUANTE
ET PICKLES DE CHOUX ROUGE

TRADITIONAL STUFFED CABBAGE WITH VENTOUX
PORK AND FOIE GRAS, VEAL JUS, CRISPY PANISSE,
CRUNCHY YOUNG SHOOT SALAD, AND PICKLED
RED CABBAGE

L E BOEUF €33

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

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




e

LE CHOCOLAT €4

GANACHE AU CHOCOLAT BLANC, MOUSSE CHOCOLAT NOIR
DE MADAGASCAR 70%, CAKE MOELLEUX, GLACE CHOCOLAT
ET SAUCE CHOCOLAT AU POIVRE

WHITE CHOCOLATE GANACHE, 709% MADAGASCAR
DARK CHOCOLATE MOUSSE, MOIST CAKE, CHOCOLATE
ICE CREAM AND CHOCOILATE SAUCE WITH PEPPER

LA POMME €1

POMME DE PROVENCE CROUSTILLANTE CONFITE AU FOUR,
SABLE BRETON A LA FLEUR DE SEL, CREME GLACEE VANILLE,
SARRASIN ET POMMES CRUES

n BAKED CRISPY PROVENCE APPLE, BRETON SHORTBREAD
% WITH FLEUR DE SEL, VANILLA ICE CREAM, BUCKWHEAT,
AND RAW APPLES

LF CHOUX €10

~ CREME LEGERE A LA NOISETTE D’ARDECHE, PRALINE AMANDES ET
"~ CORIANDRE, CREME GLACEE A LA NOISETTE ET CROUSTILLANTS
DFE FRUITS SEC CARAMELISES

LS CHOUX, LIGHT ARDECHE HAZELNUT CREAM, ALMOND
AND CORIANDER PRALINE, HAZELNUT 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
	€19
	€16
	la pêche du jour
	Mediterranean shrimps prepared raw, shellfish jus with Ardèche saffron, crispy king prawn and spring shoots salad

	barszcz
	Traditional Polish beetroot soup, beetroot “origami” with fresh cheese, pistachio shards, and roasted yellow beets

	le champignon
	€18
	almond and walnut panna cotta, morels stuffed with fresh herbs, crispy brioche French toast with truffle cream


	Plats
	poisson du moment
	€34
	fish of the day, grilled vegetables from François, spelt pasta, ginger and lemongrass broth, candied citrus paste

	le chou farci traditionnel
	€33
	Traditional stuffed cabbage with Ventoux pork and foie gras, veal jus, crispy panisse, crunchy young shoot salad, and pickled red cabbage

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


	Desserts
	le chocolat
	€14
	White chocolate ganache, 70% Madagascar dark chocolate mousse, moist cake, chocolate ice cream and chocolate sauce with pepper

	la pomme
	€12
	baked Crispy Provence apple, Breton shortbread with fleur de sel, vanilla ice cream, buckwheat, and raw apples

	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


