
Set menu proposed Saturday, May 28 th, 2022 & Sunday, May 29th, 2022 for dinner service. 
Cooking and service by Julien and Marc. Our menus are offered excluding drinks. Our beef is of French origin. 

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. 

 

 

 

 

 

FORMULA 1 GRAND PRIX MENU 
195 € in 4 servings (per person, beverage excluded) 

250 € in 6 servings (per person, beverage excluded) 
 
 

Smoked and fried bread pissaladiere 
on a local olive pits bed 

 

 
 

 Goat cheese celeriolis, 
confit celeriac with lovage, herbal dressing 

 

 
 

 Roasted langoustine infatuated with shiitake, 
freshened by its consomme and hinterland zucchini extraction 

 

 
 

Grilled and lacquered amberjack, 
smoked pepper, baby celtuce with wild garlic 

 

 
 

 Roasted veal chop, 
sprinkled with its jus, French-style peas 

 

 
 

Translucent rhubarb ravioli 
with beetroot confit 

 

 
 

 Beaulieu La Reserve souffle with “Grand-Marnier” 
 

 
 

Petits fours delicacies 
 

 


