
APPETISERS TO SHARE 
truffle pizza, aestivum truffle, rich cream, fresh fromage blanc, chives, parmesan – 32,00 

our pissaladière, honey-confit onions, nyons black olive tapenade, anchovies – 21,00 
banon cheese aop from provence, fireplace warmed – 22,00 

our provençal platter, cured meats, chickpea spread (poichichade), anchovy dip (anchoïade),  
nyons olive tapenade, homemade panisses – 24,00 

homemade caillette with spinach and fresh herbs, smoked beets – 16,00

STARTERS 
mediterranean rockfish soup, homemade rouille- 15,00 

vitello tonnato, capers, pickles, croutons, lemon gel- 20,00 

zucchini flowers stuffed with herb-infused poultry mousseline,  
zucchini coulis with bonnieux mead, pine nuts - 18,00 

young carrot royale, garden peas with vinaigrette and avocado oil, fresh goat cheese, cherries, almonds - 16,00 

fennel tart in different textures, smoked trout, green herb oil, acidous sage - 18,00

MAIN COURSES 
sisteron lamb leg, slow-cooked and suspended over the fireplace - 31,00 

mont ventoux pork rack, charcoal-grilled - 29,00 

beef hanger steak, cooked over the fireplace - 34,00 

crocker fish fillet, sauce vierge with fresh vegetables - 28,00 

burgundy duck fillet - 29,00 

french veal chop - 34,00 

creamy spelt from provence (igp) with aestivum truffle - 28,00 

farmer’s vegetables cocotte, preserved lemon, almonds, grilled smoked tofu  - 29,00

SIDES TO SHARE 
seasonal vegetables, green salad, grenailles potatoes

extra side 

side dishes - 5,00 lamb jus or aioli - 4,00 summer truffle (aestivum) - 10,00 FOR 10G

CHEESE 
banon cheese aop from provence, fireplace warmed  - 22,00

HOMEMADE DESSERTS OF THE DAY, BUFFET - 17,00

meat origins: France / fish subject to availability / prices in € are net, including service / allergens information available on request

Our wellbeing selection

CHEF’S SELECTIONS
  

butcher’s piece
MARKET PRICE

-
fish of the day, subject to availability



WINES

CHAMPAGNES		  GLASS 12,5 CL	   

n.v aop champagne, deutz, brut, classique   	 	 18,00	

sommelier’s selection, rosé champagne	 	 22,00	

ROSÉS

2025 aop luberon, beaumier	  	 9,00

2025 aop côtes-de-provence, château de la martinette	 	 11,00

WHITES

2025 aop luberon, beaumier	  	 9,00	

2024 vin de france, famille isabel ferrando, stella ducit	 	 12,00

2023 aop condrieu, maison baptistine, ernestine		  15,00	

REDS

2025 aop luberon, beaumier	 	 9,00	

2024 aop crozes-hermitage, m. chapoutier, les meysonniers	 	 12,00	

2023 aop châteauneuf-du-pape, le jas des papes	 	 15,00

HOMEMADE COCKTAILS   
WITH PROVENÇAL SPIRITS 
 
BOULEVARDIER - 9 CL – 19,00 
red vermouth, campari, whisky chineurs de malt réal 
strength

MOJITO PROVENÇAL - 17 CL – 18,00 
havana 3 years' rum, farigoule, fresh mint, lime juice, ginger ale 
freshness

ROSEMARY ME - 10 CL – 18,00 
gin xii infused with rosemary, rose syrup,  
lime juice, hibiscus infusion 
floral

CAPELONGUE MARGARITA - 10 CL – 16,00 
casamigros blanco tequila infused with verbena, cointreau,         
passion fruit purée, lime juice 
exotic

CAFÉ DE PROVENCE - 8,5 CL – 20,00 
vodka ziga zaga, homemade coffee liquor, amaretto, lomi coffee 
bitterness

BELLE SAISON - 18 CL – 18,00 
ziga zaga vodka, grapefruit juice, thyme syrup, lemon juice 
herbaceous

 
HOMEMADE MOCKTAILS  -  25 CL  
 
LEMONADE – 12,00 
lemon koso, rosemary infusion, sparkling water, saline solution 
acidity

HIBIS KISS – 14,00 
chamomile infusion, lemon juice, rose syrup, hibiscus 
tangy

DÉTOX – 12,00 
green vegetable juice, ginger purée, lemon juice 
spicy

ICED TEA WITH HERBS FROM THE GARDEN – 8,00

PASTIS - 4 CL

pastis beaumier - 6,00   ricard - 8,00 
henri bardouin - 8,00   pastis 51 - 8,00

PROVENÇAL APERITIVES -  6 CL

rinquinquin - 9,00   noix de saint-jean - 9,00 
orange colombo - 9,00   gentiane de lure - 9,00

GRIHETE  -  33 CL

blonde, blanche, ipa  - 10,00 
 
draught: blonde 25 cl - 6,00   50 cl - 12,00 
 
non-alcoholic beer - 7,00

FRESH JUICES -  2O CL

strawberry, tomato, appl, apricot alain milliat - 9,00

orange kookabara - 9,00  

SOFT DRINKS 

coca-cola & coca-cola zero, 33 cl - 8,00  
tonic water, ginger beer, ginger ale, 20 cl - 7,00  
lemonade, 33 cl - 8,00 
filtered «cryo» water, still or sparkling, 75 cl  -  7,00

HOT DRINKS

assembled by our teams with the lomi roasting house 
in the drôme provençale 
 
espresso - 6,00   americano - 6,00   noisette coffee - 6,00 
decaffeinated - 6,00   double espresso - 8,00   cappuccino - 8,00 

tea selection from le palais des thés - 8,00

signature infusion capelongue - 12,00

star anise, olive leaf, thym, bitter orange zest,  
lavender flower and mountain savoury. 

Abuse of alcohol is dangerous for your health, please drink responsibly.


