ﬂutumn
jﬂ;rem‘ apz’etrava//e

Open a}rrz'%{‘y to L%OHE/QJ
72:00pm - 7,'oo;am/7,'3o[7m - 8:30pm



ofunc[tg/[enu*

ﬂutumn L%enu

r))egeta/(q/(enu

L%enu cf@xce[atz’on**

*6xlncc{ wceé;nag ant[[pué?zﬁ/c ﬁ/zf’a/a K
**:,b{nner am/wecém/s

735€

790€

790€

225€



Starter
e Roustider grilld Gead it oives, bacon-aged vaviar
Le Jardin, grilled blucfin tuna, steamed leck, Louise vinaigrette
Cuttlefish, cured lard, wild pepper sauce and oxidative wine

”L%mcﬂm”, gura/e‘n vegeta[/e‘s, ”anc&i'aa/e‘” an/por[ragout

&%a[n n/tjs[es

(grz’/ﬂ/poacﬁ/cmsmceam,
"p[ea/s‘ paquel,‘s" ragout, ant/-carrots sa/a/

ﬁa{@ catc[,
[ojt’ risotto, L%a/z;[ar spz/nac/

r))ea/swcet[reaa(
meuniére séy/c., ce/-/;om Camargue, artz’c&é an/sea anemone [mnz’sse

b[amg,‘
wz’/z;/[[/ﬂﬁrﬁ ”pz’ssa/at”, sﬂ;w—ﬁu{se/caz’/gtfc

Coste cﬁese SEA?‘CL‘Z’O%

;Dessert

Orz;gz'n, m[/[texture
ﬁoaste/cﬂco/c;te, oﬁ"ve oz’[ Camargue roc[sa/t‘
ﬂgrumes, macération a&ﬁeﬂum /omnge

Prices are in caros and wc::”u/s a/rln,é. Taxes and service c{;lﬁgs included.
- o A o~
A list o/a//crjcns is avaz’/abé on ru]uest/r‘om our strﬂ
~ ~ - -~
Information regardin e origin of our meat i(s available on request.
7, tion regarding the origi ti labl quest

6oe

5o€

55€

Ise

770€

go¢€

Sse

go¢€

25€

30€



	Autumn
	135€

	Lunch Menu*
	Autumn Menu

	Vegetal Menu
	Menu of Exception**
	190€
	190€
	225€


