Starter/Main course/ Dessert : 39.90€
| Kid menu :15€
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S-TART’ERS} 14€ a la carte

‘Marinacted Mediterranean octopus salad Provencal style

. ~ Albion caillette with Luberon red wine merchant’s
sauce, young spinach shoots

Roasted eggplant, Provengal tomato sauce, feta cheese,
capers, and Parmesan crisps

MAIN COURSE | 23€ ala carte

Seared tuna tataki—style with sesame,
braised fennel and asparagus tips

Ventoux pork ribs with a rich thyme jus,
baby potatoes and roasted seasonal vegetables

Slow-braised beef cheek in Provencal style, -
served with carrots and baby potatoes

DESSERTS | 11€ ala carte

Luberon goat cheese with fig jam

Classic Coffee Tiramisu

Vacherin with Carpentras strawberries

and Lyon praline



