o[a gaérz’e

Creamy pumpkin soup, toasted seeds

Poached egg, roasted mushroom with parsley and garlic, mushroom
cream

Marinated trout, leck vinaigrette, Granny Smith apple and Pata Negra
Foie gras, spiced roasted apples, soft brioche

Our roasted free-range chicken salad, Mediterrancan anchovies,

Ventoux bacon

Wild mushrooms risotto
Fish of the day, scasonal vegetables, Aioli
Chicken supreme, roasted new potatoes

Matured beef burger, cheddar, tartar sauce, Ventoux bacon

Braised beef cheek, in Grand Vin rouge du domaine, sweet potato cream

Cheese platter, jam, toast

Chocolate tart, hazelnut praline, chocolate sorbet
Pavlova with citrus fruits, lemon ice cream

Rice pudding, salted butter caramel, vanilla ice cream
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