
APPETISERS TO SHARE 
truffle pizza, tuber aestivum truffle, thick cream, fresh fromage blanc, chives, parmesan – 29,00 

our pissaladière, honey-confit onions, nyons black olive tapenade, anchovies – 20,00 
warm banon aop from provence, gently heated by the fireplace – 20,00 

our provençal platter, cured meats, chickpea spread (poichichade), anchovy dip (anchoïade),  
nyons olive tapenade, homemade panisses – 21,00 

homemade caillette (pork and spinach terrine), baby leaf salad with fresh herbs, smoked beetroot – 15,00

STARTERS 
green asparagus from provence, sheep’s milk brousse, almond crumble - 18,00 

spring royale garden peas in vinaigrette, pickled radishes, fireplace-grilled peas,  
tangy carpentras strawberries, delicately buttered croutons - 16,00 

young carrot, soup nyons black olive jus, green oil made from carrot tops - 12,00 
organic farm egg, sweet onion cream, peas, pickled red onions, crispy onions, toasted bread chips, smoked bacon powder - 14,00 

spring vegetables tart, cumin-spiced carrot, asparagus, peas and snow peas glazed with bonnieux mead,  
pickled red onions, carpentras strawberries, almonds - 17,00

MAIN COURSES 
sisteron lamb leg slow-cooked and suspended over the fireplace - 29,00 

mont ventoux pork rack charcoal-grilled - 28,00 

beef hanger steak cooked over the fireplace - 33,00 

trout fillet sauce vierge with fresh vegetables - 28,00 

burgundy duck fillet - 29,00 

french veal chop - 34,00 

creamy spelt with truffle - 28,00 

farmer’s vegetables cocotte, preserved lemon, almonds, grilled smoked tofu  -26,00

CHEESE 
banon aop from provence, fireplace-warmed  - 20,00

HOMEMADE DESSERTS OF THE DAY, BUFFET - 17,00 
DESSERT COCKTAILS 

lemon meringue tart as a cocktail, homemade crumble - 14,00 

strawberry tart as a cocktail with pastry cream espuma - 16,00

meat origins: France / fish based on availability / net prices in € including service / list of allergens available on request

CHEF’S SELECTIONS
  

butcher’s piece
MARKET PRICE

-
fish of the day on availability



WINES

CHAMPAGNES		  GLASS 12.5CL	   

n.v aop champagne, colin, cuvée alliance, brut   	 	 18,00	

sommelier’s selection, rosé champagne	 	 22,00	

ROSÉS

2023 aop luberon, beaumier	  	 9,00

2024 aop côtes-de-provence, première de figuière	 	 11,00

WHITES

2024 aop luberon, beaumier	  	 9,00	

2021 igp méditerranée, château vignelaure	 	 12,00

2023 aop condrieu, maison baptistine, ernestine		  15,00	

REDS

2023 aop luberon, beaumier	 	 9,00	

2023 aop crozes-hermitage, domaine du chêne vert	 	 12,00	

2022 aop châteauneuf-du-pape, le jas des papes	 	 15,00

HOMEMADE COCKTAILS   
 
CAPELONGUE MARGARITA (10 CL) – 16,00 
tequila erena blanco infused with verbena, cointreau, 
passion fruit purée, lime juice 
exotic

FIGUIRI (12 CL) – 19,00 
white rum havana, lime juice, fig syrup, cardamom bitter 
fruity

WALNUT WHISPER (12 CL) – 20,00 
mezcal mahani, noix de saint-jean, grapefruit juice, honey syrup 
strong

OLIVE PROVENÇALE (13 CL) – 19,00 
pisco infused with green olive, henri bardouin pastis, 
lemon juice, rosemary syrup, olive brine 
iodized

BLOODY CLEAR (13 CL) – 16,00 
vodka romanov butter fat-wash, celery syrup,  
tomato juice, soy sauce 
umami

PROVENÇAL SPRITZ (18 CL) – 18,00 
mélopépo, gentiane de lure, prosecco, tonic 
freshness

 
HOMEMADE MOCKTAILS   
 
LEMONADE (25 CL) – 12,00 
lemon koso, rosemary infusion, sparkling water,  
saline solution 
fresh

HIBIS KISS (25 CL) – 14,00 
chamomile infusion, lemon juice, rose syrup, hibiscus 
tangy

DÉTOX (25 CL) – 12,00 
green vegetable juice, ginger purée, lemon juice 
spicy

SOLEIL ÉPICÉ (13 CL) – 14,00 
strawberry juice, lemon juice, mint syrup,  
tabasco, sparkling water 
fruity

ICED TEA WITH HERBS FROM THE GARDEN (25 CL) – 8,00 
 

PASTIS - 4CL

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

PROVENÇAL APERITIVES -  6CL

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

LA PAGNOLESQUE  -  33CL

blonde, fanny - 10,00 
blanche, marius - 10,00  
 
draft: blonde fanny  25cl - 6,00   50cl - 11,00 
 
non-alcoholic beer - 7,00

KOOKABARA FRESH JUICES -  25CL

orange - 8,00   strawberry - 8,00 
tomato - 8,00   apple - 8,00   apricot - 8,00

SOFT DRINKS 

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

HOT DRINKS

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

tea selection from la maison nunshen - 8,00 
garden's infusions - 8,00


