
Les Jardins
To Share - Savoury

Fish brandade, barbecued piquillo peppers, preserved lemon

Tomato salad,  burrata ice cream

Roasted Veal Carpaccio, tartare sauce, bonito flakes (Katsuobushi)

Ajo Blanco, garden vegetable minestrone

Niçoise salad with grilled Mediterranean bluefin tuna

Grilled catch of the day, sauce vierge

Pasta with Bagna Cauda and Kaviari Krystal caviar

Mediterranean Lobster Salad, cooked à la minute

Provençal stuffed vegetables, Koshihikari rice 

Dry-aged butcher’s cut, charcoal-grilled (250gr)

Exceptional butcher’s cut (250gr)

Cold ratatouille with wine vinegar aged in oak barrel

Mesclun, rosemary flower vinaigrette

Caramelised baby potatoes with confit garlic

To share - Sweet 

Melba cup with seasonal fruits

Oven-baked Ile flottante

Brownie with pecans, vanilla ice cream

Net prices in euros, taxes and service included.

Information regarding allergens present in our dishes is available upon request from our team.

All our meats are sourced from France and Japan
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