
To reveal the essence of products, through bold combinations, 
to enhance each nuance… Julien Roucheteau, M.O.F. 2019 

 
 

SOFTNESS 
Artichoke barigoule style, 52 € 
white turnip glazing, Provencal broth 
 

FRESHNESS 
Crab, 55 € 
crunchy “Gavotte” biscuit, tarragon hummus, ginger 
 

VOLUPTUOUS 
Niçoise ravioli, 72 € 
fennel, cockles and lime, caviar sauce 
 

SPICY 
Roasted langoustine,  115 € 
cucumber, raspberry 
 

______________________ 
 

SEA 
Line-caught seabass, 92 € 
Niçoise “zucchini flower”, samphire and Noilly Prat 
 

FRESCOUR 
Steamed blue lobster, verbena and homardine sauce, 108 € 
“Green Zebra” freshness with a tomato consommé 
 

OPULENCE 
Crispy veal sweetbread glazed in juniper jus, 86 € 
Granny Smith apple, yellow mustard seeds and lovage 
 

TEMPTING 
Saddle of rabbit,  88 € 
San Remo gamberoni, smooth carrot purée 
 

DELICATE 
Grilled beef filet from the bocage Vendéen, 90 € 
smooth green shiso-celeriac purée 
 

______________________ 
 

MILKY 
Delicacies from our local cheese monger 32 € 
 

______________________ 
 

FLORAL 
Tender and fermented pear,  28 € 
small spelt dressing, powdered granité and giant hyssop 
 

UNCTUOUS 
“La Réserve” soufflé with Beaulieu Tangerine,  28 € 
enhanced with Grand Marnier 
 

VOLUPTUOUS 
Silky São Tomé infused with roasted celeriac,  28 € 
Maracuja and lovage 
 

FRUITY 
Bourjassotte black fig from Joëlle, 28 € 
fig leaves sorbet, penales dressing 
 
 



All our processed meat is of French origin. 
All our dishes are based on fresh products and homemade. 

Our staff is at your disposal to guide your choice in case of dietary restrictions, allergens or others. 
Net prices V.A.T. & service included. Checks are not accepted. 

Discovery Menu 195 € 
 

SOFTNESS 
Artichoke barigoule style, 

white turnip glazing, Provencal broth 
 
 
 

FRESCOUR 
Blue lobster steamed in lemongrass broth, 

verbena and homardine sauce 
 
 
 

TEMPTING 
Saddle of rabbit, 

San Remo gamberoni, smooth carrot purée 
 
 
 

FLORAL 
Tender and fermented pear, 

small spelt dressing, powdered granité and giant hyssop 
 
 
 

Gourmet Menu 225 € 
 

FRESHNESS 
Crab, 

crunchy “Gavotte” biscuit, tarragon hummus, ginger 
 
 
 

VOLUPTUOUS 
Niçoise ravioli, 

fennel, cockles and lime, caviar sauce 
 
 
 

SEA 
Line-caught seabass, 

Niçoise “zucchini flower”, samphire and Noilly Prat 
 
 
 

DELICATE 
Grilled beef filet from the bocage Vendéen, 

smooth green shiso-celeriac purée 
 
 
 

FRUITY 
Bourjassotte black fig from Joëlle, 
fig leaves sorbet, penales dressing 

 
 
 

“Carte Blanche” Menu 295 € 


