
APPETISERS TO SHARE

our «pissaladière» with onions confied with honey, black olives and anchovy tapenade -  16,00 
charcuterie selection from «sault», homemade onion pickles -  18,00 

«luberon» matured goat’s cheese selection -  16,00 
«bergerie» tartinades : poichichade, anchoïade, «nyons» olives tapenade  -  14,00 

provençal pizza, homemade tomato sauce, parmesan, tomatoes, olives, basil -  15,00

CHEF’S CHOICE: truffled pizza 
tuber aestivum, fresh cream, cottage cheese, chives, ewes cheese -  26,00

STARTERS

green vegetables from our market gardener, citrus vinaigrette, egg «parfait», watercress sauce -  14,00 
vegetable salad of the moment, hot goat’s cheese fritter  -  18,00 

asparagus, croutons, vinaigrette, herbs «folles»  -  14,00 
watercress and spinach veloute - 9,00

CHEF’S CHOICE: pressed terrine of ox tail, onion pickles, sour beetroot  -  16,00

MAIN COURSES OVER THE WOODFIRE

«mont-ventoux» pork loin  -  26,00 
french hanger steak, flamed over the coals  -  30,00 

grilled mediterranean sea bream, sauce vierge  -  24,00 
guinea fowl from «le thor»  -  22,00 

creamy spelt from «sault», parmesan, tuber aestivum  -  18,00

CHEF’S CHOICE: leg of lamb from «sisteron» on the embers  -  28,00

SIDE TO SHARE ON THE TABLE : seasonal vegetables, green salad, all about the potatoes 
- 

truffle supplement + 10,00

DAILY HOMEMADE DESSERTS

treat yourself with our homemade desserts, served on a plate or as a buffet:
dessert buffet  -  16,00 slice  - 8,00

meet origins : france  / fresh fish based on availability / net prices, including service

PITCHOUN 
MENU

UNTIL 12 YEARS OLD

grilled fish fillet OR free-range poultry 
french fries OR vegetables OR salad 

ice cream  
soda
18,00

CHEF’S
SUGGESTIONS

BUTCHER’S PIECE  

- 

FRESH FISH OF THE DAY 
 

MARKET PRICE

LUNCH 
MENU

FROM MONDAY TO FRIDAY 

green vegetables OR pressed terrine of ox tail 
sea bream OR pork loin 

dessert of the day
37,00


