Sp rz’ng
j@rem‘ Lpz’etrava//e

Junc[ﬁom j[ursaéj to Sunc&y 72,'OOPm - 7,'30pm
ﬁz’nnerﬁom jﬂ{rwéj to Saturc[z‘y 7,'30Pm - 8:30[7”1



ofunc[t%enu
j[e somme&er’s art, s[apeJtoyour pa/(;te

(Sprt’ng t%enu
‘7[;3 somme/t:er’s art, s[apenftoyour pa/c‘lte

&%enu o/kfxceptz’on*
(7&3 somme/tjer’s art, s[ape/toyour paﬁlte

~
*:Dz’nncr on{y

735€
75€

790€

770€

225¢€

755€



Starter
"ﬁoustz’zﬁ”Srz’//c.//;eaa/w{t[o”ves, {;zcon»a(ge/cav{ar

”Lpt'sfou" sauce maa/e‘ﬁomﬁg /c‘auex, marinatet/-ﬁjsettc,
vz’negarfpz/c[é%

Squt'a/,‘cure/ﬁzra(wi/]peplber sauce, am[cao/[a&qc

”L%esc//:m",garr/e-n vegcta[@s, ”ancﬂi'uﬁﬁ;” an/lpor[ragouf

L%at’n a&s[zs

grz’/é/poacﬁ/crustaceans,
"pz’eag pac]uets” rugouf, an/[utfon mus[room saﬁu/‘

;bat'g catc[,
sourdou roth, qrapefruit confit, and “bagna cauda”
ootk apsfct conft nd bagna

ﬁot—roastc//r;raé/ngwn,
xcrvca/w[f[[urnt ﬁ‘ca/lpaste, an/“iﬁa[ﬁ” sauce

BCam[
wz'/?/‘[[/ﬁﬁr[s‘ ”pt’ssaﬁzt”, sﬂ;w»{;“az’sea/-ca{/ﬁ-tte z’nsz’rﬁ- ca[&lgc éq/[‘

Custﬁ c[ccse se/c‘cfz’un

;Dessert

Ort’gt’n, mz’/[texfure
Ljeoasfe/cﬁcoéfe, oé:ve 01’[ Camargue roc[sa/t
ﬂgrumcs, macération a/c_ﬁ;urs /orangc

) oo
Prices in euros. Taxes an/servt’cc included

6oe

so0€

s55€

Is5e

700¢€

90€

Sse

go¢€

25¢€

30€



	Spring Florent Pietravalle
	Lunch from Thursday to Sunday 12:00pm - 1:30pm Dinner from Thursday to Saturday 7:30pm - 8:30pm
	135€ 75€

	Lunch Menu The sommelier’s art, shaped to your palate
	Spring Menu The sommelier’s art, shaped to your palate
	Menu of Exception* The sommelier’s art, shaped to your palate
	190€ 110€
	225€ 155€


